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Foreword 


It is impossible in a few brief lines to thank the many 
people who have given generously of their time, efforts, 
and contributions to the success of our Cook Book. 
May we express to one and all our sincere appreciation 
for any thing and everything you have done. 


To those of you who read and use this book, may we 
_say that we hope your products will be most successful. 
‘Each recipe within this book is a tried Favorite with 
its donor. 


May each of you find in Favorite Fancies from Pleasant 
Garden much that will become favorites with you. 
It is our sincere wish that you have Pleasant Cooking. 
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Cover by 
ANGIE RILEY 


Children’s Graces: 


Be present at our table, Lord! 
Be here and everywhere adored, 
These mercies bless and grant that we 


May feast in paradise with Thee. Amen. 


(To be sung to tune of Old Hundred) 


Come, Lord Jesus, our Guest to be, 
And bless these gifts bestowed by Thee. 


Thank Thee, God. 
For Thou art good. 


God is great and God is good! 
Let us thank Him for our food. 


Lord, bless the master of this house 
And bless the mistress, too,’ 
And all the little children 

That round the table go. 


Heavenly Father, bless this food 
To Thy glory and our good. 


Thank Thee for the world so sweet, 
Thank Thee for the food we eat, 
Thank Thee for the birds that sing, _ 
Thank Thee, God, for everything. ~ 


God is great, and God is good» . 
And we thank Him for this food. - - wi 
By his hand must all be fed}... 
Give us, Lord, our daily bread. +: « 


Thou art great and Thou art good, 
And we thank Thee for our food. 


For summer winds and winter snow 
For foods we eat and things that grow 
We thank Thee, Lord, for all of these. 


Come, Lord Jesus, be our Guest! 
May this food be truly blest! 


Our Blessed Lord, our Friend indeed 
We thank Thee for our every need. 


For this good food, 


Thy perfect gift, 
To Thee, Oh God, 


Our hearts we lift. 


Father in heaven, Thine we would be 
Thy love is so great, Thy gifts so free 


Our table Lord will be twice blest 
If Thou wilt be our Holy Guest. 


May the Christ Child from above 


‘| Teach us daily how to love 


May we thank Him for our food 
And be ever kind and good. 


Come, Lord. Jesus, bless us here, 


| Mother, father, sister dear. 
; May this food help us to be 
| Stronger in‘our love for Thee. 


| Jesus, gentle, meek and mild. 
| Bless this table for a child. 


* | Jesus, Friend of little children, 
' | Bless us now, we pray, 


Help us to be always loving 


’ '4Kind and gentle every day. 


IY2ETU 
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Table of Abbreviations 


_ = .. C=measuring, cup _ 
52° T-tablespon «S| 
t.—teaspoon 
ib.—pound 

Pt.—pint. 


Table of Weights and Measures 


3t—1 T. 
~ 12T—1 C liquid 
16T—1 C dry 
~~ 4C Sifted flour—1 Ib. 
2C Butter—1 Ib. 
2C Granulated sugar—1 Ib. 
2 2/8C Powdered sugar—1 Ib. 
2 2/3C Brown sugar—1 lb. = = 
4 1/3C Coffee—1 Ib... 
“9 Medium eggs—1 1b. 


wat 


Soups and - ia 


es ts OYSTER SOUP. ’ 

OT cs “1° pt. oysters: ~~ B.- flour: 

tf aoeicl.aqt.milk- ,.: : 3. T. butter 

Salt and pepper 0 taste 
Chop the oysters, drain offf the liquor and add to it an equal amount FS 
water; heat slowly, skim well, then put in oysters and cook three minutes. 
_ Scald the milk, thicken with the butter’ and flour ee together, and add 
to the oysters with the Seasoning. 


) AEA BISQUE 


1 qt. tomatoes... = ec 1 gt. milk 
¥ eee | putter 5 caer YY t. soda 
pee OK 2341 four: ote ~*~ ‘Salt and pepper to-taste ° 


‘ Stew tomatoes until.soft, strain. _Heat milk in:double boiler: Blend: flour 
pil butter and add to hot milk; season. When ready to serve: aa soda to hot 
tomato Juice and poe. into’ pene male. Serve at once. 


VEGETABLE SOUP 


1 ¢. lima beans | eae Heals: chopped Trish potatoes 
1 ec. corn ' “2 ce. tomatoes © 

% e. okra 1 gt. stock from soup bone 

1 t. celery seed et ~ Salt and papper to taste 


Add vegetables to stock and cook. until tender. Soup may be thickened by 
adding 1.T flour. mixed into 44.¢ milk, and. cooked a few, minutes. " 


INVALID TOMATO SOUP 


1 cup tomato juice’ “~~ °* Salt and pepper to taste 
fipiuoddg cups milk pd 4 1. T. butter 
butter in tomato juice. Remove from stove. Pour tomato juice ant milk a 


Bring tomato juice and milk to boiling point in separate containers. Melt 


few drops at a time, stirring one Add salt and pepper. 
*. Mrs. Hugh W. Dixon. 


ORANGE JUICE. 
Extract the juice from twice aS many oranges as . there are glasses and 
Strain. Serve ice cold. 


“TOMATO JUICE 


Remove core from six medium size tomatoes, sprinkle with salt and pep- 
per; add 1 teaspoon celery seed, and cook at a low emDer ature until tomatoes 
are soft. Strain ands serve ice cold. 


BR GRAPEFRUIT. JUICE 
“Var iation of orange juice, adding 1 tablespoon sugar or 2 t: Karo syrup 
to a glass. Allow only one grapefruit to a serving. 
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APPLE JUICE 
Heat 2 qts. apple cider, 1 c. pineapple juice, 1 small bottle cherries and the 
liquid, 1/8 t. salt, 1 ¢. sugar or 2 ¢. Karo syrup. Serve piping hot. 


FRUIT CUP 
Cut small canned pears lengthwise into fourths, cover with unsweetened 
grapefruit juice and chill one hour. In each sherbet glass arrange 3 pear 
Sections alternately with chilled orange sections. In the center place 5 or 6 
pitted white cherries. 


CRANBERRY JUICE 
Cook 4 c. cranberries and 4 ¢. water until skins burst; strain through 
cheese cloth. Bring to boiling point and add 2 e. sugar or 4 c. Karo syrup 
and simmer. Serve ice cold, plain or with an equal amount of ginger ale. 


OYSTERS IN TOMATO CUPS 
Select small tomatoes of uniform size. Seald, chill, peel, and hollow out 
deeply. Allow 4 Blue Point Oysters for each serving, drain well, and chill. 
For the sauce mix together: 


% c. finely chopped tomato 1 t. vinegar 

pulp 5 drops tarragon vinegar 
1 t. horseradish 1 t. Worcestershire sauce 
1 T. lemon juice . Salt and pepper to taste 


Arrange oysters in tomato cups and cover generously with sauce. Serve 
on lettuce leaf and garnish with water cress. 


MELON BALLS 
Cut balls from melons (watermelon, cantaloupe, or honeydew melon) 
using a half teaspoon measure. Serve ice cold and with other fruit com- 
binations. 


SHRIMP COCKTAIL 
Clean shrimp, removing black line from back. Arrange in cocktail cups, 
with 4 T chopped celery. Serve chilled with cocktail sauce and a wedge of 
lemon. 


COCKTAIL SAUCE 


1 ec. Chili Sauce 1 t. prepared horseradish 
1 T. lemon juice it. grated onion 
Blend well and chill thoroughly before using. 


RUBY CONSUMME’ 


4 ec. tomato juice % clove garlic 

2 ¢c. chicken broth or 1 t. sugar 
chicken stock 4 t. salt 

1 t. chopped chives 1 beaten egg white 
or chopped onion 2 whole cloves 

1 stalk celery chopped 1 T. lemon juice 

1% t. Worcestershire 2 T. beet juice 
sauce 


Simmer tomato juice, chicken broth, chives, celery, Worcestershire sauce, 
garlic and seasoning 45 min. Add egg white, lemon juice and beet juice, stir 
well and strain. Serves 6 to 8. 


Beverages 


HOT COFFEE 
For hot coffee made by almost any process, use 1 tablepoon coffee for each 
level cup of water. Add an extra tablespoon of coffee for each pot full of the 
brew. . 


; ICED COFFEE I 
Make extra strong coffee. Pour hot coffee over ice cubes in glass. Serve 
with sugar and cream to taste. 


ICED COFFEE II 
Freeze extra strong coffee into cubes. Fill glass with frozen cubes. Pour 
hot milk over cubes to melt. Add sugar to taste. 


HOT TEA 
; 3 t. tea to 2 ec. boiling water. 
Seald tea pot. Put in tea and pour on boiling water. Let stand on back 
of range or in'a warm place five minutes. Strain and serve immediately with 
or without sugar and cream; or sliced lemon. 


ICED TEA 
me tears Ce boiling water 
Follow directions for making hot tea. Pour into glasses 2/3 full of 
erushed ice. Sweeten to taste and allow one slice lemon to each glass tea. 


RUSSIAN TEA 


1 t. tea to 1 cup. 10 lemons 
5 Ibs. sugar Y% pkg. cloves 
12 oranges 


Get juice out of lemons and oranges. Pour water over rinds and let stand 
for 45 minutes, strain. Add to juice. Tie up 4 pkg. cloves; drop in juice. 
Add sugar to juice and bring to boil. Then add hot tea and weaken with 


water. —Mrs. Charles Riley. 
RUSSIAN TEA 
1 qt. water Juice 1 lemon 
34 ¢c. Sugar Juice 1 orange 
1 T. tea 14 ¢. Pineapple juice 
1 t. cloves ; 
Let water, sugar and cloves boil 10 minutes, add lemon, orange and pine- 
apple juice and brewed tea. —Mrs. John E. Hodgin. 
COCOA 
1% ce. Cocoa 8 c. milk 
1 to 3 t. flour or 14 to % ¢. sugar 
corn starch y% t. salt 
1 ec. water 


Mix cocoa, corn starch and water. Boil 10 min. Add milk and sugar to the 
mixture and cook over hot water for 4% hour. Add salt. Beat well and serve. 
Vanilla may be added when served with wafers. —Mrs. Guy Ross. 
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PUNCH 
2 cans unsweetened 4 oranges—juice 
pineapple juice 3 lemons—juice 
1 c. sugar - 1 bottle lime ricky 
Ice cubes 


SPARKLING FRUIT PUNCH 


2 ec. boiling water 1/3 e. lemon juice 

4 t. orange pekoe tea 114 pts ginger ale 

34 e. Sugar % orange, sliced thin 

% ¢. orange juice Halved strawberries 
Ice cubes 


Pour freshly boiling water over tea, steep five minutes. Strain; add _ 
sugar and stir until dissolved. Add orange and lemon juices. Chill. Add 
ginger ale and pour over ice in punch bowl. Float orange slices and halved 
strawberries. Decorate ice cubes with cut fruits. 


PUNCH 


3 gallons tea sweetened 3 doz. oranges—juice 
2 lg. bottles white grape juice % doz. lemons—juice 
1 lg. bottle ginger ale 2 lg. cans fruit cocktail 
1 med. size bottle lime ricky 2 bottles red cherries 
(this goes in last) 1 large can pineapple juice 
Makes 6 gallons or over. —Eva Martin. 


CHERRY COCKTAIL 
Take 4% c. maraschino cherry syrup, add 2 t. orange juice, 1 T. honey, 1 t 
lemon juice. Add % c. ginger ale. Mix well, pour over crushed ice in four cock- 


tail glasses. Garnish with a maraschino cherry in bottom and on edge of 
glass. 


CHERRY PUNCH 
Cover 2 qts. red cherries with 2 ¢c. water, cook until cherries are pulpy. 
Strain and add 2 c. sugar, cook 10 min. cool and add juice of 6 oranges and 1 e. 
grated pineapple. Chill and add 1 c. tea, 1 qt. ginger ale and % t. almond 
extract. Serve from punch bowl that contains block of ice. Garnish with 
whole red and white cherries. 


GINGER ALE PUNCH 
Mix 3 pts ginger ale with 114 pts. grape juice, and serve in glasses half 
filled with finely cracked ice. Serve with a thin slice of lemon. 


GRAPE PUNCH 
Mix 6 cups of grape juice with juice of 4 oranges and 14 rind of one orange 
grated, 1 ¢. sugar, 4 whole cloves and a few mint leaves. Bring to a boil, 
cool and let stand to ripen for four hours. When ready to serve, chill 
thoroughly and beat in the stiffly beaten whites of 2 eggs, and 4 more cups of 
grape juice and 2 C. ice water. 


LEMONADE 


The proportions, when ice is to be used for cooling, are 2 ¢. gore 2/3 ¢. 
lemon juice and 1 qt. water. 
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LIMEADE 


Limeade is made the same way as lemonade and is considered more re- 
freshing. 


LEMON SNOW 


Fill a glass 3%, full of lemonade, 4 full of ice, and top with the stiffly 
beaten white of an egg that has been sweetened and flavored with lemon juice. 
This is a good drink for an invalid or convalescent. 
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Seafoods 


MOLDED HALIBUT WITH ALMOND SAUCE 


1 Ib. halibut—boned %% t.. salt 
2 C. soft bread crumbs 44 t. pepper 
1 C. light cream % t. celery salt 


4 egg whites 
Chop halibut very fine. Cook bread crumbs in cream to smooth paste. 
Add fish and season with salt, pepper and celery salt. Beat egg whites 
until stiff. Fold in fish mixture. Turn into well greased pan. Bake until 
firm at 350° (about 60 min.). 


ALMOND SAUCE 


34 C. chopped almonds 2 C. light cream 
2 T. butter 1 t. salt 
2° our 


Pour boiling water over almonds. Let stand about 10 minutes. Peel, 
chop fine, and brown almonds in butter. Add flour and blend. Add cream 
gradually. Season and cook until thickened. —Rise Knudson. 


CLAM CHOWDER 
% lb. salt pork cubed and browned crisp, draining off fat. 
3 or 4 onions cut up fine, browned and drained 
1% quarts water. Add above to the water. 
10 cloves, 10 allspice tied in cheesecloth. 

Put spices in mixture. Simmer 114 hours. Dice 6 white potatoes and 
add. Also 1 can tomato soup, salt and pepper to taste. Half hour before 
soup is done, add 9 or 10 clams cut very small and drain juice. Chowder 
should be cooked until it is thick. Stir toward end. 


—Ilossie Kersey Knudson. 


SALMON LOAF 


1 large can salmon, flaked 2 eggs slightly beaten 
1 C. bread crumbs 1 T. minced parsley 
2 T. melted butter (optional) 
1 C. milk Salt and pepper 
Combine ingredients. Bake 30 minutes in buttered casserole in moderate 
oven. Serves 8. —Flossie Kersey Knudson. 


SAVORY STUFFING FOR FISH 


1 C. bread crumbs 1 beaten egg or 

1/3 t. salt 14 C. hot water 

1/6 t. pepper 1 t. minced onion 

Y% C. melted butter 1 t. minced parsley 
or drippings 1 T. chopped pickles 


Mix all thoroughly. Should the egg not make the stuffing sufficiently 
moist, add a little hot water. —Flossie Kersey Knudson. 
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TUNA FISH CASSEROLE 


1 pkg. spaghetti 1 med. onion 

1 can of cream of mushroom 1 med. pepper (green) 
soup 1 small can pimento 

1 can flaked tuna fish Salt, black pepper and 

3 T. butter red pepper 


Saute onion and pepper in butter. Do not get too hot, or even brown. 
Let cook at low heat till tender. Cook spaghetti until tender and drain. 
Mix with mushroom soup and tuna fish and chopped pimento. Add sauted 
onion and pepper and melted butter. Add % t. cayenne pepper, black pepper 
and salt to taste. Bake about 1 hour in covered dish. Serve as meat dish. 
A nice accompaniment is a vegetable salad and hot rolls or biscuits. 

—Angeline F. Riley. 


OCRACOKE BAKED FISH 


1 fish any size, dressed and scored to bone on either side in 14” spaces. 
White potatoes to form 2 layers in pan around fish. 

Onions enough to make 1 layer around fish. 

Salt and pepper. 

Flour to dredge fish. 


Have a pan (pyrex preferred) large enough to hold fish. Grease well or 
lay slices of bacon across bottom of pan. Dredge fish with flour, salt and 
pepper. Lay on side in bottom of pan. Slice potatoes and cover pan around 
fish. Then slice onions around fish on top of potatoes and then another layer 
of potatoes; thus having 2 layers of potatoes and one of onion. Add salt and 
pepper. Cover potatoes with water. Place bacon strips across top of fish. 
Bake slowly until potatoes are well done and fish brown. Serve in pan while 
hot. Serve with a vegetable salad and a fruit dessert. A little prepared 
mustard or lemon juice adds additional flavor. 

—Mrs. E. G. Cowan. 


GOLDEN BAKED FISH 
Aer salt 2 ibs. boned tish, 
1 C. milk or diluted fillets or steaks 
evaporated milk 1 C. corn flakes 


Dissolve salt in milk. Dip fish into milk, then into corn flakes. Bake 
on greased baking sheet in very hot oven—500°—15 to 20 min. This should 
serve six to eight. 


OYSTER SAUSAGE 


2 C. chopped fresh or 1 egg beaten 
canned oysters 14%, C. cracker crumbs 
-~1-C. chopped veal 1 T. melted butter 
Y% t. salt 1% t. pepper 


Combine oysters, veal, 1 C. crumbs, butter and seasonings. Form into 
patties. Dip into egg and roll in remainder of crumbs. Brown slowly in hot 
fat. —Betty Ross, 
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BAKED SHAD 
3 or 4-lb. shad Stuffing 
4 slices bacon or salt pork Salt 


1 small can tomatoes 


Wash and thoroughly clean shad, and salt inside and out, allowing for salt 
in salt pork and salt in stuffing. Stuff and fasten by sewing. Place fish in a 
lightly greased shallow pan (broiling pan). Place the bacon or salt pork 
across the fish and pour a small can of tomatoes and the juice over it and 
bake at 450° for about an hour. 
FISH STUFFING: 


1 C. cracker crumbs Few drops of onion juice, 
14 ©. bread crumbs or one small onion finely 
Y, C. melted butter chopped 

4 t. salt 3 t. finely chopped pickles 
14 t. pepper (sour or dill) 


Y% C. hot water 
Mix in order given. A little finely chopped celery adds flavor. 


—Lacey D. Teachey. 


TUNA TURNOVERS 


3 T. flour 1 can (4 02.) sliced 

3 T. butter mushedrooms cut small 

1 C. milk 2 hard cooked eggs chopped 
3, t. salt 1% C. nutmeats broken in 

1 t. Worcestershire sauce small pieces 

1 can (7 oz.) Tuna. fish flaked % C. cream 


Pastry dough 


Blend flour and butter. Add milk gradually. Cook until thickened. Add 
seasonings, tuna fish, mushrooms, eggs, nuts and cream. Roll out pastry and 
cut in about 8” squares. Place spoonful of tuna fish mixture on each and fold 
over to form triangle. Press edges together and make steam vent in center. 
Brush tops with cream. Bake in hot oven (400°F.) about 20 minutes. Makes 
about 12 turnovers. —Mrs. Guy M. Ross. 


DEVILED CRABS 


ee cra Dee ; 1 t. finely chopped onion 
6 C. mi (optional) 

¥Z t. dry mustard 1 C. bread crumbs 

tq t. cayenne pepper 1 egg 

1 t. salt Y% C. melted butter 


Mix the crab meat with crumbs (which have been moistened with milk) 
and add one well beaten egg. Add mustard, salt, pepper and butter. Mix 
well. Fill shell (or make into cakes) with mixture. Cover with bread crumbs 
and dot with butter. Bake at 400° for about 20 min. or until thoroughly 
hot and a golden brown on top. Serves four. —Lacey D. Teachey. 


SCALLOPED OYSTERS 
Grease baking dish with butter. Cover bottom with layer of bread 
crumbs. Beat 2 eggs lightly, adding salt and pepper. Dip oysters one at a 
time into this egg mixture and lay on the bread crumbs. Alternate with 
layers of crumbs and oysters until dish is filled, then pour over the mixture 
a rich cream sauce and bake in moderate oven. —Mrs. Charles J. Hunt. 
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Meats 


BEEF STEAK 
Dredge steak in flour, salt and pepper. Put in hot grease and sear on 
both sides. Reduce temperature and steam until done. Increase tempera- 
ture and rebrown. Serve hot. Put stick of butter in drippings and serve as 


gravy. 


SPANISH STEAK 


2 lbs. round steak Onion 
(with fat) . Peas, celery, tomatoes 
2 carrots (optional) 


Beat steak. Dip in flour. Sear on both sides in heavy pan with lid. Add 
1% C. boiling water. Cover tight and simmer 2 hours, adding more water 
as necessary. —Mrs. J. W. Long. 


BEEF POT ROAST 
Select 8 or 4-pound roast. Wipe with a damp cloth, then with vinegar. 
Dredge with flour, sprinkle with salt and pepper. Brown on all sides in 2 T. 
hot fat. Add 14 C. water. Cover and simmer 2 or 3 hours. Add more water 
if needed. If desired potatoes, carrots, onions or other vegetables may be 
cooked at the same time. 


CROWN ROAST 


Have a rib roast rolled at your meat market. Wipe it off with a damp 
cloth and season with salt and papper. Place in a thrift cooker with several 
‘small potatoes and onions. Cook at medium temperature until tender. Serve 
with potatoes and onions as stuffing. 


ROAST BEEF 


Wipe roast with damp cloth. Season with salt and papper. Sear in hot 
fat until brown. Put in pan and pour fat over it. Pour in one can of tomato 
juice. Put in a few celery leaves and an onion. Cover pan and put in oven. 


Cook at 325°F. allowing 20 minutes for each pound of beef. 
—P. G. Home Economics. 


POT ROAST PIE 
Dice left over pot roast. Place in casserole with an equal amount of 
meat and cook 10 minutes, adding water to make gravy the consistency of 
medium white sauce. Nearly cover meat and vegetables with gravy. Season 
if necessary, and cover with a thick layer of well seasoned hot whipped po- 


tatoes. Bake in hot oven (425-450°F.) until heated and brown. 
—Mrs. Chas. Hunt. 
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WEINERS 


Put weiners in small amount of fat with 2 T. water and cook slowly until 
done. 


OATMEAL SAUSAGE 


2 eggs, 2 T. water Yt. thyme 

(Beat together) 1, t. mace 
1 medium onion grated 214 C. quick oatmeal 
1 t. poultry seasoning Salt to taste 


Mix and shape in cakes (like sausage). Fry to light golden brown. 
Cover well with water in which 2 T. of Vegex has been added. Simmer 
slowly until nearly all liquid has been evaporated. Store covered in ice box. 
Then roll in flour or meal and fry as needed. Make gravy if desired. 

HOME MADE VEGEX: 4 T. Fleischmann’s powdered yeast; 14 T. salt; 
D-6 T. instant postum. Mix, adding little water at a time until right con- 


sistency to spread. Cover and store. —Mrs. Carl Causey. 
MEAT PIE 
4 stalks celery—diced 3 T. flour 
1 med. onion—diced 2 t. mustard 
4 T. fat 1 bay leaf 
1 lb. beef, diced 1 ec. cooked and diced carrots 
4 lb. lean pork, diced 1c. peas and liquid 
bse SEU 1 small can mushrooms 


4 t. pepper 

Dice celery and onions and brown in 1 tbsp. fat. Add meat and brown 
on all sides. Add 1 cup hot water and seasonings and simmer until tender, 
about 1 hour. Add vegetables. Blend flour and remaining fat. Add to 
meat and cook 10 minutes, adding water to make Ugravy the consistency of 
medium white sauce. Pour into greased baking dish and cover with small 
biscuits or short pastry cover. Bake in hot oven (450°F.) 20 minutes. 
Serves six. 


VEAL OYSTERS 


Cut 1 pound veal into small pieces and dip in well beaten egg. Then roil 
in bread or cracker crumbs. Fry quite brown. Then lay in casserole and 
cover with milk. Bake about one hour. —Mrs. J. Wayne Drash. 


VEAL LOAF 


One pound finely chopped veal, add: % lb. sausage (pork), 2 tbsp. butter 
or margarine, %4 cup bread crumbs, and 1 egg; mix or grind together and 
season with salt and pepper. Moisten with 1% cup of good stock or gravy. 
Form into a loaf, brush over with the beaten egg and cover with bread 
crumbs, bake in moderate oven until well browned. 


—Mrs. Charles J. Hunt. 
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ROAST VEAL 
Wipe roast with damp cloth. Rub well with salt, using 1 t. per pound 
of meat. Place in heavy roaster with cover. Sear in a hot oven 500°525°R. 
until roast is browned. Reduce heat and cook in slow oven 3800°-350°R. 
Allow 20 min. for each pound of roast. 


— P, G. Home Economics. 


LAMB EN BRACHETTE 
1144 lbs. lamb shoulder 3 slices pineapple 
3 thick slices bacon 4 link sausages 
‘Cut lamb in one inch cubes; bacon in one-inch squares; pineapple in 
wedges, and sausages in thirds. Place one piece of each ingredient in order 
named on wooden skewers. Repeat until skewers are filled. Broil under 
moderate heat 350° until browned on all sides. Serves 4 to 6. 


ROAST LAMB 
Wipe the roast with a damp cloth. Season with salt and pepper. Place 
rack in broiler pan and put roast on it. Pour about one cup of water in the 
pan. Put in oven and roast at 325°F. Allow 20 min. for each pound. 
—P, G. Home Hconomics. 


MEAT LOAF 
1% lb. ground beef 1 C. reg. oatmeal (not cooked) 
¥, 1b. ground pork, or 1 C. milk 
2 lbs. beef 1% t. salt 
1 small onion Pepper 


Celery or green pepper diced, adds to this loaf. ; 
Mix thoroughly. Mold and put in greased pan. Tomato catsup or tomato 
juice poured over top gives better flavor, Bake in moderate oven about 45 


minutes. —Mrs. Mittie Wilson. 
MEAT LOAF 
1 slightly beaten egg i T. catsup 
1 lb. ground round steak 1 T. chopped green pepper 
% lb. ground pork . 1% t. salt 
% C. cracker crumbs 1 C. sealded milk 
1 small onion chopped 1 t. sugar 


1 T. horseradish ; i ie: 
Combine egg and meat. Mix other ingredients with scalded milk and 


add. Press into loaf pan. Bake 1 hour at 350°F. 


MEAT LOAF 
4 slices dry bread or 14 lb. ground veal 
toast crumbs 22to salt 

1 C. warm milk % t. pepper- 

2 beaten eggs ied salad oil 

1% C. minced onion 1.G. chili sauce 

1 lb. ground beef 1 bouillon cube 
1% lb. ground pork 1% C. hot water 


Soften bread in milk; add eggs, onions and seasonings. Mix thoroughly: 
Form in 8” square loaf in grease 9” square pan. Spread with salad oil, then 
with chili sauce. Dissolve bouillon cube in water and pour around loaf. Bake 
in moderate oven 350°F. 114 to 2 hours, basting every 15 min. Serves six. 
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MEAT BALLS 
Mix 1 1b ground beef with 14 C. uncooked rice, 1 minced onion, salt and 
pepper to taste. Make into balls and drop into can of tomatoes boiling hot in 
deep pan. Simmer for one hour tightly covered. 
—Barbara Van Brunt. 


SPANISH MEAT BALLS 


1 lb. ground steak 2 cans tomato soup 
(hamburger) 1 small onion 

1% lb. sausage Salt and pepper 

1 egg 1 C. milk 


1 C. rice uncooked 
Put tomato soup on in large bottomed kettle. When it is about boiling 
drop in meat mixture made into small balls and cook slowly. Let simmer 
for 1144 to 2 hours. —Dr. Joy Harris Glascock. 


HAMBURGER 
Mix 114 lbs. ground beef with 114 t. salt, % t. pepper and 1 T. diced 
onion. If meat contains little fat add 1 egg. Form into patties and brown on 
each side in small amount of fat. Cover and allow to simmer until done. 


MEAT BALLS AND SPAGHETTI 


1% lb. ground beef 1 minced onion 

1% lb. ground pork 1 clove garlic quartered 
1 ©. cracker crumbs 1 No. 2 can tomatoes 

2 T. chopped parsley 2 6-0z. cans tomato paste 
4 beaten eggs % ©. water 

2 C. water 1 bay leaf 

Salt and pepper 2 7-ounce packages 

% ©. salad oil spaghetti 


Combine meats, crumbs, parsley, eggs, 14% C. water, and seasonings. 
Form in small balls and brown in salad oil. Remove and fry onion and garlic 
until yellow. Add tomatoes, tomato paste, 1% C. water, and bay leaf. Simmer 
2 hours. Forty-five minutes before Serving, return meat balls to sauce. 
Cook spaghetti in boiling salted water until tender. Rinse in hot water and 
drain. Remove meat balls from Sauce, crushing 2 or 8 in sauce. Mix half 
with spaghetti and pour on hot platter. Pour remaining sauce over and then 
sprinkle with grated parmesian cheese. Serves 6-8. 


CHILI CON CARNE 


1/3 t. paprika 1 bay leaf 
1% t. cayenne pepper 1 to 2 T. chili powder 
3 whole cloves 1% t. salt 


Soak chili beans overnight and cook in boiling, salted water until tender. 
Brown onion, green pepper, and beef in fat. Add tomatoes and seasonings. 


Simmer 2 hours. Just before serving add beans and heat thoroughly. Serves 
Six. 


CHILI—Serves 10 
Two pounds ground round steak. Brown 6 or 8 medium sized onions 
and 2 buttons of garlic in plenty of butter. Add ground meat and cook 
until well done. Add 2 cans tomatoes in a stewer and cook about an hour. 
Add 3 or 4 T. browned flour and cook 10 or 15 min. Add chili pepper and 
Salt to suit taste. —Mrs. J. Wayne Drash. 
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CHOW MEIN 


2 T. corn starch 

Y% C. water 

1 1014-0z. can water chestnuts, 
chopped 

1 No. 2 can bean sprouts 

1 2-0z. can mushrooms 


1 44C. red chili beans 
1 C. water 

1 large onion sliced 

1 Ib. ground beef 

1 chopped green pepper 
34 lb. veal, diced 


Pepper 6 T. soy sauce 
or kidney beans 1 small onion chopped 
LilPs: fat 1 large bunch celery 


1 can tomatoes 1 lb. pork diced 


1% Ib. beef, diced 
Brown meats in fat, add soy sauce and 1 C. water. Simmer 2 minutes. 
Add celery and onion. Simmer 1% hours. Stir cornstarch and water paste 
into meat mixture. Add chestnuts, bean sprouts, and mushrooms. Cook 
Slowly until heated throughout. Season to taste. Serves 8. —Mary Kerr. 


CHOW MEIN 
(Chicken or Hamburger 
Boil 1 hen till tnder. Pull meat from bones (do not cut). Roll chicken 
in as much flour as it will take. Brown in frying pan. In another pan 
cook: 1 C. celery and 1 C. onions. When tender add Chinese vegetables, 
cooking with enough water to cover vegetables. Pour this mixture over 
chicken in frying pan and let it simmer till tender. Season to taste with salt, 
pepper and Chow Mein sauce. If hamburger is used, roll meat in all flour 
it will take and then brown in frying pan. Serve with Chow Mein Noodles. 
—Mrs. W. A. Hornaday. 


AMERICAN CHOP SUEY 


1 green pepper 
2 onions 
1 pound chopped or ground beef and 
1% pound chopped or ground pork 
2 C. cooked spaghetti or rice 
1 C. tomatoes (or use spaghetti canned with tomatoes) 
1 t. salt 
¥Y% t. pepper 
4 T. bacon fat 
Melt fat, add chopped pepper and onions; brown, then add ground Ieat 
and partly cook. Add tomatoes and cooked spaghetti. Bake in a slow oven 
—Mary Kerr. 


GLORIFIED HASH 


Stew beef Pepper 
Potatoes Okra 
Onions Tomatoes 
Carrots Corn 

Salt Green peas 


Put bits of fat from stew beef in frying pan and fry out enough to fry 
other beef. Cut stew beef (or any cheap cut of beef) into small cubes. Roll 
in flour and brown on all sides. Cut larger fresh vegetables in cubes and 
brown. Add to beef in heavy pan. Also add smaller vegetables—canned or 
fresh—salt, papper, and a small amount of water. Allow to steam for two 


or three hours. If there is not enough gravy more water and thickening 
may be added. —Mrs. Kate Hunt Kirkman. 
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FRICADELIA 
(Norwegian Dish) 

Whip 1 Ib. ground meat with 14 C. cold water, pepper, salt and 14 grated 
onion (or to taste). Add 2 heaping T. flour and beat well. Add 1 egg and 
beat until creamy. Form on soup spoon to make small cakes. Slilde into 
melted butter. Brown and then cook on low flame. —Rise Knudson. 


BAKED HAM 
To a slice of thick ham, rub in 1 t. dry mustard and 1 T. sugar on each 
side. Put into pan, cover with milk and bake until tender. 40-50 minutes. 
—Frances Osborne. 


LIVER AND POTATOES SCALLOPED 


“1 Ib. liver 1 onion 
Salt and pepper to taste 1 green pepper 
4 potatoes 1 C. milk 


4, ©. ham or bacon fat 
Boil potatoes in skins; when done cut in slices. Cut liver in small pieces 


and cook in boiling, salted water for 10 minutes. Grease baking dish liberally 
with the ham or bacon fat. Cover the bottom with a layer of potatoes, then 
a layer of liver and sprinkle with minced onion and green pepper. Repeat 
until ingredients are used. Add milk and bake for 30 minutes. 


FRIED HAM 


Start ham in cool pan and allow to heat to moderate temperature. Cook 
Slowly, turning several times. Keep pan covered. —Mrs. Sam Kirkman. 
BAKED HAM 


Ham cut 1” thick (cured). Rub well with dry mustard. Stick in a few 
clloves. Make and cook thin white sauce. When done, pour over meat. Set 
in oven and bake until tender (1-144 hours). 


Thin Sauce 
Use 2 T. flour with lump of butter size of hickory nut, salt and pepper, 
1 C. milk. Add flour and Seasoning. Add cold milk gradually. Cook until 


it has boiled for 2 minutes. —Bonte Loftin McLeod. 
BAKED HAM WITH CANDIED ORANGE DAISIES 
1 tenderized ham 1 C. brown sugar 
(about 12 Ibs) 1% ©. orange juice 
1% C. honey Whole cloves 


Place ham, fat side up, on rack in open roasting pan. Bake in slow 
oven (30°0) allowing 15 min. per pound or three hours. Remove from oven, 
remove rind, if any, and pour over syrup made of honey, sugar, and orange 
juice. Return to moderate oven 875°, 20 minutes. Decorate with candied 
orange daisies. Insert cloves. 


CANDIED ORANGE DAISIES: Cut orange peel as petals. Cook in hot 
water 10 minutes. Drain. Again cover with hot water. Simmer tender. 
Cook in syrup of 2 C. sugar and 1 C. water until transparent. Arrange petals 
like daisies on ham and fasten in place with cloves. Center flowers with 
green gum drops. 3 
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BAKED HAM 


Thoroughly wash and scrub ham. Place 2 quarts water in bottom of 
large roaster. Place ham on rack of roaster, skin side up. Let cook several 
hours. or until it can easily be pierced with a long-pronged fork. Remove 
from roaster and skin. Slash top side two ways about 1” apart and sprinkle 
with black pepper. Then with a rather heavy sprinkling of flour, return ham 
to liquid in bottom of roaster after rack has been removed. Add a few 
leaves of sage and let cook about 20 minutes. Take ham from liquid and let 
get almost cold. Sprinkle with brown sugar and stick thickly with whole 
cloves. Add one cup of pineapple juice or tomato juice to liquid in which 
ham was cooked and place ham in this and bake about 40 minutes in hot 
oven, basting often. Serve cold. I like to use a fresh ham that has been in 
salt about six weeks. —Mrs. John Curtis. 


BAKED HAM 


Use a tenderized ham, if possible. Remove skin. Mark through fat with 
sharp knife in diagonal crossed lines. Rub in generous coating of brown 
sugar. Dot thickly with whole cloves. Place in oven on broiler pan and set 
oven at 250°. Let oven heat with ham under top unit on high until fat and 
sugar are browned. Turn oven to bake. Bake slowly several hours, depend- 
ing on weight of ham. ‘Test with long pronged fork to see if tender. Cherries 
stuck on ham during last hour of baking add a nice bit of flavor and color. 

—Mrs. Lynn Hunt. 


BAKED SLICED HAM WITH FRUIT 


Place a 1” thick slice of smoked ham in an open pan, sprinkle with 
ground cloves, brown sugar, 3 T. vinegar, 4 t. baking powder. Put pineapple 
juice 14-inch deep in pan. Cut peeled uncooked sweet potatoes lengthwise, dip 
in melted butter, sprinkle with salt and brown sugar and stick 3 cloves in 
each piece. Cook around ham in oven at 400° for one hour. After first % 
hour put 8 slices of pineapple on top of ham and baste with liquid during 
last quarter hour. —Mrs. Guy Ross. 


STUFFED PORK CHOPS 


_ Slit 6 1” pork chops to the bone, forming a pocket. Stuff with bread 
crumbs which have. been salted and peppered and moistened with melted 
butter. Put a small amount of water in bottom of pan and bake in medium 
hot oven. 


STUFFED PORK CHOPS 


6 pork chops 1% t. pepper 

2/3 C. Saw aids Green pepper (?) 
8 C. tomato juice 1 onion 

1 T. salt 


Brown pork chops with small amount of fat in skillet. Drain off excess 


fat. Sprinkle raw rice over pork chops. Pour on tomato juice, onion and 
salt. Cook slowly for one hour. __Pleasant Garden Home Economics. 
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NORTHERN SPAGHETTI 


Y lb. butter 2 cans tomato paste 

4 onions, chopped 1 can mushrooms 

4 green peppers, chopped (optional) 

‘1 1b. .hamburger 1 C. water 

1 can tomatoes Salt and pepper to ine 


Cook onions and pepper in butter 15 to 20 minutes. Add hamburger. 
Cook for few minutes. Add remainder of ingredients. Cook 2 hours, stirring 
most all time. Cook 1 box spaghetti in salt water as directed on package. 
Serve with above sauce. . —Mrs. John Hadley. 


MEAT SPAGHETTI 


1 lb. chopped meat faa salt 

1 lb. onions (3) Pepper to taste 

1 No. 2 can tomatoes 1 box thin spaghetti 
SAUCE: 


Scramble chopped meat in heated frying pan until slightly brown (about 
10 min. Add onions sliced and tomatoes. Let simmer 30 to 45 min. Mean- 
while, boil water with teaspoon salt for spaghetti and 12 minutes before 
sauce is ready, put spaghetti into boiling water. Cook 12 min. and drain 
through strainer and place in large dish. Pour meat sauce over spaghetti and 
serve while hot. Serves 4. Grated cheese may be added if desired. 
—Ruth Huffman Hunt. 


LIVER PUDDING 


Remove eyes and tips of ears from the upper half of the hog’s head and 
place head in large pan. Cover with cold water and soak over night. The next 
morning clean thoroughly. Place in large kettle with enough water to cover. 
Cook until meat will slip from bones easily. Mash meat. while still ‘hot. 
Thoroughly wash one whole hog liver and cut into small pieces. Cook until 
done. Remove from water and grind through Sausage mill. Add the ground 
liver to the mashed meat. Mix thoroughly. Add liquid in which liver was 
cooked. .Add salt, black pepper, a small amount of red pepper and rubbed 
sage—enough of each to suit.taste. Add enough corn meal to make a rather 
stiff batter. Place pudding in large pan and cook about 30 minutes, stirring 
often to keep from sticking to pan. Place in small pudding pans and when 
cold, store in cool place. Serve cold or dip slices in corn meal and fry in 
small amount of fat. —Mrs. John Curtis. 


Poultry 


CHICKEN LOAF 


Meat from 1 medium chicken cooked 
1 bunch celery 
8 slices stale bread or toast 
6 or 8 pieces parsley 
Put all the ingredients through food chopper. Add 3 beaten eggs, 1 C. 


milk, 1 C. chicken stock, salt and pepper to taste. Mix well. Bake in loaf 
pan for one hour in moderate oven. —Frances Loftin Peace. 


CHICKEN WITH RICE 


1 good sized fat hen disjointed as for frying 
2 C. rice (cook in separate covered utensil) 
2 chopped. tomatoes if desired 
Salt to taste 
1 small onion 
1 small can pimiento 
Pepper 
“When rice is about done, mix with broth, chopped giblets and other in- 


gredients. Place around and on top the chicken in the other covered utensil, 
ahaa the top with the pimientos. Let steam in covered utensil until 
thoroughly cooked. If desired the remainder of broth may be made into 
gravy and some of the giblets thus used. —Miss Frances B. Moling. 


CHICKEN PIE - 

Cook hen tender and remove from bones. Line bottom of pan with pastry 
made same as biscuit dough, but shorter. Put in chicken thickly. Add black 
pepper and plenty of butter and enough of the broth to have it juicy when 
done. Put on top crust and spread with butter with a sprinkling of flour 
to make it brown nicely. —Mrs. W. B. Hunt. 


PRESSED CHICKEN 
1 good-sized hen cooked until tender and diced. 


2 C. diced celery 2 hard-boiled eggs, chopped, 
1 Can green peas 1 T. lemon juice 
1.C. mayonnaise Salt to taste 


1 whole box gelatin 
Mix chopped ingredients, mayonnaise, lemon juice, salt, and last of ah 


gelatin which has been soaked i in 14 C. cold broth and then dissolved in 1144 © 


hot broth. } ——Mrs. Frank Starr. 
CHICKEN PIE 
1 young hen 1 ©. milk 
2°T. fidur Salt to taste 
2 egg yolks. 1 t. pepper 


Cut chicken and boil in enough water to cover, adding salt. When tender 
remove from bones. Make ordinary pie crust using 3 C. flour with other 
ingredients’ to suit taste. Line a large pan or casserole with the pastry; 
place cooked chicken in pan and pour broth over it. Add egg, flour and ‘milk 
mixed.. Drop into this any surplus pastry, leaving enough ‘to cover top. 
Add pepper to taste. After placing top crust, pr ess sides and cut slits in top: 


Dot with butter and bake in moderate oven 45 min. to 1 hour. 
, —Mrs. Worth Weatherly. ° 
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CREAMED CHICKEN SUPREME 


2 C. cooked chicken cut into small bits 
4 hard boiled eggs, diced 
1 small can mushrooms, chopped 
1 small can pimiento, chopped 
1 C. grated American cheese: 
2 C. white cream sauce 
Make white sauce with 2 T. flour blended into 3 T. melted butter. Add 


% t. salt, dash of pepper and paprika. Add gradually to flour mixture 114 
C. milk mixed with 1 C. chicken stock. When sauce thickens add grated 
cheese. Stir until well blended. Add chicken, eggs, mushrooms, and pimiento. 
Serve in patty shells or on toast. —Mrs. Lynn Hunt. 


FRIED CHICKEN 
Clean chicken thoroughly. Put two or three pieces at a time in a paper 
Sack which has a dredge of flour, salt and pepper, and shake until coated. 
Place in hot fat. Brown slowly. 


ROAST FOWL 

Draw, singe, and wash. Rub surface, inside and outside with salt. Stuff 
truss securely. Place in broiler pan on rack, breast side down. Pour about 
1 C. water in pan. Cook at 325° F. Allow 20 min. for each pound. 

STUFFING FOR FOWL: ‘Toast bread and break in medium size crumbs. 
To each cup of crumbs add 1 t. salt, % t. pepper, and a few celery leaves and 
3 T. melted butter. Add 1%4 C. water slowly and mix well. 

—P. G. Home Economics. 


ROAST TURKEY 


12 lb. turkey 1 C. melted fat 

2 T. salt 1% C. flour 

1 t. pepper 1 C. unsalted fat 
12 C. stuffing 1 C. boiling water 


Have turkey dressed, drawn, and leg tendens cut. Rub inside with season- 
ings and fill with favorite stuffing. Allow room for stuffing to expand. Truss 
and brush with melted fat. Roast in moderately slow oven (300° to 350°), 
allowing 25 minutes per pound for small bird; 18 to 20 min. for medium bird 
and 14 to 18 min. for bird over 18 Ibs., or place in oven (hot) at 450° until 
light brown; then in moderately slow oven (300° to 350°) for remaining time. 
Turkey may be placed breast side down for part of roasting time. Baste 


every 30 min. with unsalted fat melted in hot water. Do not pierce with 
fork. 


PATTIE PASTRY TRIANGLES 
Delicious for chicken or any meat pie. 


1 C. flour Y% t. salt 

1 t. baking powder % C. shortening 
1% C. hot water Y% C. butter 

1 t. lemon juice 1 beaten egg yolk 


Sift flour, salt, baking powder, cut in shortening. Pour hot water over 
butter and stir until butter melts. Cool to lukewarm. Add lemon juice and 
egg yolk. Add to dry ingredients and stir until well mixed. Place in ice box 
and chill thoroughly. Roll on well fioured surface. If using for triangles 
cut in 6 or 8 wedged shaped pieces. Place on ungreased baking sheet. Prick 
with fork. Bake in oven 425° F., till golden brown. Use to top baked 
casserole dishes in place of biscuit dough; or used as base for creamed food. 
Wonderful with creamed chicken! —Mrs. Pearl Trogdon Welker. 
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BARBECUED CHICKEN 


One small broiler (134 lb. dressed). Place salted chicken in pan under 
broiler. Cook till brown (10 min. on side). Turn, cook 10 minutes on other 
side. Turn off broiling heat. Turn on oven. Cover with barbecue sauce 
and bake till tender, turning frequently in sauce. 


BARBECUE SAUCE: 1 C. vinegar, 2 T. brown sugar, 2 T. butter, 
1% bottle Castleberry or Boren Castle Sauce. 


While chicken is browning, mix 
and cook this about 10 min. on top of stove. —Mrs. W. A. Hornaday. 
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Cheese and Kees 


MACARONI AND CHEESE 


2 ©. macaroni, broken and 1 C. grated cheese 
boiled in salt water 


Put in alternate layers in pyrex till used. Dot each layer with butter 
or margarine and pepper. When filled, cover with buttered crumbs and pour 
milk over all till shows at side. Bake in moderate oven till crumbs are 


brown and milk is absorbed. —Jennie Lee Hunt. 
SPAGHETTI 
1 lb. ground lean stew beef 1 box spaghetti 
38 medium onions Y% lb. American cheese 
1 C. diced celery Little catsup 
1 green pepper Salt 
(optional) Black and red pepper to taste 


1 can tomatoes 
Brown onions in bacon drippings. Add meat, catsup, celery, pepper, to- 


matoes and seasoning. Cook until thoroughly done. Prepare spaghetti ac- 

cording to directions on box. To serve, either mix and top with grated 

cheese or place spaghetti on platter and top with sauce and grated cheese. 
—Frances Loftin Peace. 


CHEESE SOUFFLE 


1 C. milk 1 C. grated American cheese 
1 C. bread crumbs 3 eggs, beaten separately 
1 T. butter % t. salt 


Scald milk in double boiler. Add bread crumbs, butter, salt, egg yolks 
and cheese. Cook until mixture thickens, stirring occasionally. Cool a little, 
then fold this into beaten egg whites. Pour into greased baking dish. Set 
dish in pan of hot water and bake at 375° for about 40 minutes. Serve im- 
mediately. —Mrs. Lynn Hunt. 


SAVORY CHEESE DISH 


4 T. butter 3 T. chopped celery 

5 T. flour 2 T. chopped green peppers 
2 C. milk 1 T. chopped onion 

% t. salt % t. paprika 

1% ©. grated Am. cheese y% t. dry mustard 

1/3 C. Swiss cheese, diced 3 egg yolks slightly beaten 


3 stiffly beaten egg whites 


Melt butter, add flour. When blended add milk gradually and cook to a 
creamy sauce. Add cheese and seasonings. Cook 1 min., stirring constantly. 
Beat well with rotary egg heater. Add other ingredients, mixing lightly. 
Pour into buttered pan. Set in pan hot water and bake 35 min. in slow oven, 
Bou. —Gladys Tucker. 
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MEXICAN RAREBIT 


% T. fat 1 C. canned corn 

% green pepper Yt. salt 

1 C. grated cheese 1% C. canned tomatoes 
inegs 


Melt fat in the top of double boiler over low heat. Add chopped pepper 
and cook until slightly softened but not brown. Set over hot water. Add 
cheese, stirring constantly until cheese is melted. Mix beaten egg, salt and 
corn and stir into cheese mixture. Then add chopped. tomatoes. Heat 


thoroughly and serve on toasted bread. —Mrs. Paul A. Hunt. 
HAM-RONI 
1% lb. ground cured raw ham 1% pkg. elbow macaroni 
4% C. grated cheese Thin white sauce made with 
1 pepper chopped fine 1144 C. milk 


Grease large casserole. Put half of the cooled macaroni in bottom; then 
half of the ground ham; then sprinkle with half of cheese and pepper. Over 
all this pour half of white sauce. Repeat this procedure with the other half 
of ingredients. Pour about 4% C. milk over all. Bake in moderate oven about 
% hour or until ham is done. —Frances Loftin Peace. 


BAKED EGGS 


Butter baking dish, pyrex, earthern or tin. Break eggs into dish, add 
Salt, pepper and little butter on top. Cover if cooking on top of stove, or place 
uncovered in oven. Let cook until well set. Serve plain in baking dish or 
garnished with crisp bacon or grated cheese. —Kate Hunt Kirkman. 


EGGS BAKED IN TOMATOES 


Select round tomatoes of uniform size. Cut off stems and take out at 
that end enough pulp to leave a space as large as an egg. Sprinkle inside 
with salt and pepper. Drop into each one an egg. Place the filled tomatoes 
in baking dish with a little hot water and bake about 15 minutes or until 
the eggs are set and the tomatoes are a little softened. Serve on rounds of 
bread browned in butter. —N. C. Federation of Women’s Clubs. 


CREOLE EGGS 


2Pifat 14% C. canned tomatoes 

2 T. flour 1 Clove garlic mashed 

1 C. milk y% t. Chili powder 

2 T. chopped onion 2 T. chopped green pepper 
4 hard cooked eggs sliced 1% ©. buttered cracker crumbs 


% C. grated cheese 
Make white sauce of fat, flour, and milk; add salt and pepper to taste. 


Cook onion and green pepper in 2 T. fat until soft but not brown. Add 
tomatoes, garlic and chili powder. Cook until thick. Add to white sauce. 
Place alternate layers of sauce and eggs in greased casserole, top Gains 
crumbs and cheese. Bake in moderate oven at 350° 15 min. Serves 46. 
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CREAMED EGGS 


6 hard cooked eggs 6 slices toast 
1144 C. medium white sauce 


Cut eggs in eighths and add to white sauce. Serve on toast. 


CHINESE OMELET 


1% cup uncooked rice 1% tsp. salt 
(or 2 cups cooked rice) 2 tsp. paprika, or cayenne 
2 tbs. butter 4 tsp. dry mustard 
2 tbs. flour 1% lb. American cheese, grated 
1 cup milk 2 eggs, separated 
Cook rice in boiling salted water till tender but not mushy. Drain. Make 
sauce of butter, flour, milk, and seasonings. Add cheese and rice; stir in 
beaten egg yolks. Fold in egg whites beaten stiff. Bake at 350 for 40 


minutes, in an 8x8 pan. Serves 4 to 6. Mrs. W. B. Griffin. 


ay 


Vegetables 


FRIED APPLES 
4 appies 2 T. butter or bacon fat 
4-2-3 C. sugar ; 

Wash apples, cut in small slices. Heat butter in frying pan and add 
apples. Cover and cook slowly for 5 to 10 min. Add sugar and cook until 
soft and transparent, stirring occasionally. Serve hot—with bacon. 

—Mary R. Kirkman. 


CORN PUDDING 


1 quart of sweet milk 1 T. white sugar 
5 eggs 1 doz. large ears corn. 
2 T. melted butter 


Grate the corn from cob, beat whites and yellows of eggs separately. 
Put the corn and yellows together, stir hard and add the melted butter, then 
the milk gradually, stirring hard all the time. Add sugar, egg whites and a 
little salt. Bake slowly one hour, covering the dish at first. 

—Annie Y. Ross. 


GOLDEN ASPARAGUS 


1 bunch asparagus or 3 hard-cooked eggs 
1 can 12 stuffed olives 
2 C. white sauce Buttered toast 


Cook asparagus in salted water or heat canned asparagus in juice. Chop 
egg whites and olives and add to sauce. Arrange the hot asparagus on toast, 
cover with sauce and garnish with the egg yolks which have been put through 
sieve. 


ASPARAGUS-MACARONI 
1 can asparagus (med.) Salt to taste 
1% box macaroni 1% lb. grated cheese 
1 T. butter, melted (or as much as desired) 


Cook macaroni until tender. Make usual cream sauce and add as much 
grated cheese as desired, beating into the sauce. To this add 14 t. Worcester- 
shire sauce and 1 T. mayonnaise. Beat again. Place a layer of macaroni 
into a medium size baking dish, then a layer of asparagus, alternating until 
the dish is filled. Pour melted butter over this and add salt. Then lastly 
pour the cream sauce with top covered with erated cheese. Bake in moderate 
oven 20 minutes or until browned. —Rachel McIver. 


BAKED BEANS 
1 can baked beans in casserole. In 4 T. butter brown 1 green pepper; 
14 hot pepper, or less, 2 onions; % t. salt; 2 T. brown sugar. Add a few 


5 “ Pe) “ WPS 
tomatoes. Cover beans with mixture and bake slowly 2 or 3 hours i 
—Mary Kerr. 
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BAKED PORK AND BEANS 


Soak 1 qt. of pea beans in cold water over night. In the morning put 
them into fresh cold water and simmer till soft enough to pick with a pin, 
being careful not to let them boil enough to break. If you like, boil one onion 
with them. Place them with the onion in a bean pot. Pour boiling water 
over one-fourth pound of salt pork, part fat and part lean. Scrape the rind 
till white. Cut the rind in half inch strips. Bury the pork in the beans, 
leaving only the rind exposed. 

Mix 1 t. salt, 1 t. mustard and 4 C. molasses. Fill the cup with hot 
water and when well mixed pour over beans. Add enough more water to 
cover them. Keep them covered with water until the last hour, then lift 
the pork to the surface and let it crisp. Bake 8 hours in moderate oven. 
Use more salt and 1-3 cup of butter if you dislike pork, or use 1% Ib. fat and 
lean corned beef. Yellow-eyed beans and lima beans are also good when 
baked. Much of the excellence of baked beans depends upon the bean pot. 
It should be earthen with a narrow mouth and bulging sides with a close 
fitting lid. —Dr. Anna M. Gove. 


BAKED LIMA BEANS WITH BACON 


Soak lima beans over night and cook in slightly salted water until soft. 
Put in baking pan with a little of the sauce from the soaked beans. Pour 
over melted butter and sprinkle sugar over all. Bake until brown. If too 
dry a little water may be added. Serve with strips of bacon on top. 

—Bertha McLeod Gray. 


CHILI BEANS 


2 quarts partly cooked pinto beans. Add the following mixture: Fry 1 
large onion cut fine. When almost done, add 1 pound hamburger, % lb. pork 
Sausage. Cook until done, stirring so it will be fine. Add 1 quart tomatoes, 
Salt, 4 T. Chili Powder, 1 t. ground thyme, Cayenne pepper to taste. Add 
all this mixture to beans and cook until well done. —Mrs. W. N. Fentress. 


SOYBEAN CHILI CON CARNE 


3 C. cooked soybeans 1% 1b. beef, ground 

1% C. salt pork diced 1% ©. whole wheat flour 
4 ©. chopped onions 2 t. salt 

144C. chopped green peppers 4 t. pepper 

2 C. tomatoes 1 T. Chili powder 


Fry salt pork until crisp and remove from frying pan. Brown onions, 
green peppers and ground beef in frying pan, cooking slowly for 5 minutes. 
Sprinkle flour over meat and mix well. Add crisp bacon, tomatoes, soybeans, 
chili powder, salt and pepper. Heat to boiling and serve. White flour may 
be used. Also pintos or any other white bean may be used instead of soy- 


beans. —EH. DeLoach. 
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SOUTHERN BAKED BEANS 


2 lbs. Navy beans 4 Jarge onions cut fine 

¥Y% lb. breakfast bacon 1 Ib. fat meat 

¥, t. black pepper 2 rounded T. granulated sugar 
1 t. salt 2 T. prepared mustard 

1 med. bottle tomato ketchup 1144 C. molasses or brown sugar 


Place fat meat in a vessel cover with water and add the following: Salt, 
granulated sugar and pepper. Boil hard for one hour. Add beans, which 
have been parboiled; cook slowly till beans are almost tender, but do not let 
them slip out of their jackets. Leave in container till morning. Use a bak- 
ing dish or heavy pan. Fill as follows: 


1 layer of beans Half of onions 
Tiny bits of the boiled meat Half of ketchup 
1 T. mustard Sprinkle with pepper and salt 


Half of molasses or brown sugar 
Repeat this procedure till pan is full, leaving enough beans to cover 


top layer. See that the mixture is a little soupy. Place in an oven and 
bake slowly for about four hours. Fry breakfast bacon and pour grease 
over beans 30 minutes before serving. Garnish dish with strips of bacon, 
ketchup, pickle, etc. —Kate Higgins. 


PINTO BEANS 
Soak 2 ©. beans in warm water over night. Cook in oven with boiling 
water until tender. ADD: 


2 T. sugar 2 t. mustard 
2 T. flour 4 strips bacon 
If additional water is needed, be sure it is boiling. Bake at least 4 hours. 
—Mrs. J. Wayne Drash. 


CORN AND CARROTS 


1 can corn 2 slices bacon 
6 carrots 2 C. milk 
1 small onion chopped fine 5 T. flour 


Slice carrots lengthwise. Sprinkle with salt and pepper. Cook tender 
in 14 C. water in tightly covered vessel. Cut bacon in small pieces and brown 
with the onion. Add flour to corn and mix well. Add milk, stir and cook 
until thickened. Add other ingredients including carrot juice. NOTH: Small 
bits of ham may be added to this and rings of green peppers as a garnish. 


Also buttered crumbs of bread may be used on top. —Ada Michael. 
BAKED CORN WITH TOMATOES 
2 ©. cooked corn 1 t. sugar 
2 C. tomatoes 1 GC. fresh bread crumbs 
1 t. salt 8 T. butter 


Pepper : A 
Mix first 5 ingredients and pour into buttered baking dish. Spread 


crumbs over top. Dot with butter and bake in moderate oven for 30 minutes. 


SPANISH CORN 
1 can corn Butter, salt and pepper 
1 egg 1 green pepper cut fine 
1 lb. hamburger 


Hamburger should be fried until starting to brown. Mix and bake. 
—Mary Kerr. 
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KRAUT AND EGGS 
Drain sauer kraut and fry in hot bacon fat until just dry. Break 1, 2 or 3 
eggs into the hot fried kraut and stir until eggs are cooked. Bits of bacon 
may be added, wieners, small pieces of ham, sausage or cheese. 


BEETS 
Leave on the skin, the end of the root and one inch of the stem. Wash 
the beets and boil them until tender in salted water. Remove from boiling 
water and drop into cold water. Slip off the skin, cut the beets in thin slices, 
or dice them. Heat them with butter, season with salt and pepper and serve 
at once. To each pint of hot buttered beets add from 1 to 2 T. vinegar, 1 t. 
Sugar, and 1 T. minced sweet pepper. 


SODA HOMINY 

One-half gallon of shelled white corn and enough water to cover suf- 
ficiently. Add soda till water is real yellow. Boil several hours till corn 
is well husked and tender. Add water as needed to keep corn well covered. 
Hominy should be allowed to Stand in water till needed. Rinse in many waters 
till yellow soda is gone. Season in frying pan with salt and bacon fat, sau- 
Sage, ham gravy, butter or cheese sauce. This is good even as a cereal with 
hot milk, omitting sugar. —Aunt Doakie. 


RED CABBAGE 
Cut fine and put in salt water 10 minutes. Place lump of butter in fry- 
ing pan. Add cabbage. Cut up an onion, one apple, salt, 4 whole black pep- 
pers or plain pepper to taste; 2 bay leaves, 4 whole cloves. Add to cabbage. 
Also 44 C. water. Cook 5 minutes. Then add about % C. vinegar and 2 T. 
Sugar. Cook about 30 minutes uncovered. —TIlossie Kersey Knudson. 


FRIED TOMATOES 
Wash and wipe half-ripened tomatoes. Cut each into 3 slices and dip 
into flour seasoned with salt and pepper. Fry several pieces of bacon, then 
fry the tomatoes in the fat, browning first on one side then the other. Re- 
move to hot platter. To each Tablespoon of fat in the pan, add 2 T. flour, 
mix well, and add 1 C. rich milk. Season to taste. Boil the sauce for 2 min, 


and pour it around the tomato Slices. Garnish with bacon strips and toast 
points. 


FRIED ONIONS 
2 egg yolks or one whole egg % OC. flour 
% C. milk 1% t. salt 
Mix batter and dip sliced salted onions. Fry crisp and brown and drain 
on brown paper. Squash sliced thin and prepared this way is also very 
‘good. 


—Mary Kerr. 
PEAS AND CARROTS EN CASSEROLE 
1 C. peas 1 t. salt 
11% C. grated carrots Dash of pepper 
1-3 C. bread crumbs 1H C. milk 
2 eggs Small minced onion 
1 T. butter Almond if desired 


Bake 30 minutes at 350°R. —Mrs. R. R. Mitchell. 
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SPANISH MUSHROOM RICE 


-1C. raw white rice 3%, C. minced onion 
2 C. chopped green pepper Paprika 
1 t. salt 1 C. grated cheese 
1 clove garlic minced % C. diced celery 
% lb. fresh mushrooms 4 T. salad oil 
1 No. 2 can tomatoes i pimento sliced 


Cook rice until tender. Drain thoroughly. Saute onion, peppers, garlic, 
celery, and mushrooms in oil in covered skillet for 10 min. Add tomatoes 
and pimento and simmer for 15 min. Combine all remaining ingredients 
except 4% C. cheese and paprika and add to vegetables with rice. Mix well 
and place in a greased 2-quart casserole. Top with remaining cheese and 
sprinkle with paprika. Bake in a moderate oven for 30 min. } 

—Rise Knudson. 


EGG PLANT IN CASSEROLE 


3 strips bacon 14 ©. bread crumbs 

Y% onion % C. water (left from 
1 green pepper boiled egg plant) 

1 tomato or 1 egg 

1 C. tomatoes 1 medium size egg plant 


Salt and pepper 


Cube egg plant. Boil in salt water until tender. Pour off water. Fry 
bacon crisp. Take out of pan and add onion, pepper and tomatoes to fat 
and cook until tender. Then add this with the egg, bread crumbs and water. 
Mix well. Put in buttered casserole. Cover with bread crumbs and bake 
about 30 minutes. —Flossie Kersey Knudson. 


CREAMED SPAGHETTI WITH CARROTS 


1% boxes broken spaghetti % t. salt 
1% C. cooked carrots 1% t. pepper 
38 T. margarine or butter 38 C. milk 
B20 flour 


Cut carrots in long narrow slices and cook until tender in a small amount 
of boiling salted water. Cook spaghetti until tender (about 25 minutes) in 
3.quarts boiling water to which has been added 114 T. salt. Drain. Melt 
fat, add flour and seasonings and blend thoroughly. Pour on the milk and stir 
until thick and smooth. Cook 5 min. longer. Put half the spaghetti in bak- 
ing dish, cover with half the carrots then add half the sauce. Repeat using 
remaining ingredients. Bake in moderate oven for 15 to 20 min. and serve hot. 

its, Hints, ROLE. 


HOT POTATO SALAD 
Potatoes enough to make a vegetable dish full when sliced: 


% lb. bacon 2 T. sugar 
4 ©. vinegar diluted with half Salt to taste 
that quantity of water Small onion 


Boil potatoes with skins on. Peel and slice into pan so as to keep warm 
over hot water until ready to serve. Cut onion fine and cut bacon in small 
pieces; fry (if too much fat pour off some.) Remove bacon from pan and 
add to the onion and bacon fat the sugar, vinegar, salt and water. Boil up 


hard then pour over the potatoes, adding the bacon. 
—Helen Knudson. 
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SCALLOPED POTATOES 
Layer of raw sliced white potatoes—2 or 3” deep; layer of browned 
hamburger; layer of tomatoes; layer of chopped green pepper and onions. 
Salt. Add 1% C. boiling water. Bake 80 or 40 minutes or until potatoes are 
soft. —Mary Kerr. 


SOUTHERN CANDIED SWEET POTATOES 

Pare the potatoes and boil until they are about half done (15 to 20 min.). 
Drain and cut in lengthwise slices and lay in a shallow greased pan. Spread 
generously with butter, then pour over them a syrup made of maple or brown 
sugar and water (1 C. sugar to 4 C. water). Bake the potatoes in moderately 
hot oven, basting frequently with syrup until they are transparent. It may 
be necessary to add more syrup during the baking. An hour or more is 
required to candy the potatoes thoroughly. 


SCALLOPED SWEET POTATOES WITH PINEAPPLE 


3 med. sweet potatoes Y% t. salt 
1 can crushed pineapple 4 T. melted butter 
Cook potatoes in the skins till tender. Scrape, cut in slices and place in 


Shallow baking dish. Pour pineapple over all, sprinkle with salt and add 
melted butter. Bake in moderate oven for 30 minutes.. 
—Mrs. Worth Weatherly. 


SWEET POTATO SURPRISE 


2 C. mashed potatoes % t. salt 
1 beaten egg ‘ 4% t. pepper 
Mix and if dry add little cream. Form in 8 round balls with 1 marshmal- 


low inside each. Roll in corn flakes. Fry in hot deep fat until brown and 
drain on soft paper; or bake in oven until brown. —Mary Kerr. 


SQUASH AU GRATIN 


1 ©. cooked squash Pinch of salt 

14 C. grated cheese 3 T. bacon drippings or butter 
1% ©. bread crumbs % C. milk 

aces 


Pour milk over bread crumbs. Add other ingredients. Put in baking 
dish and place some grated cheese and bread crumbs on top. Bake in mod- 
erate oven. —Mrs. Byron Smith. 


LINCOLN SWEET POTATOES 


4 med. sweet potatoes 1 ec. water 
4 med. apples Butter 
14 ce. white sugar Bread crumbs 


1% ¢e. brown sugar 

Wash and boil potatoes until tender. Meanwhile pare, core and slice the 
apples and place them in a saucepan with the white Sugar and water. Boil 
Slowly, until potatoes are ready. Peel potatoes and cut lengthwise in thick 
Slices. In deep, buttered baking dish put a layer of potatoes, dab with bits 
of butter and sprinkle with brown sugar. Add a layer of apples. Repeat 
until all the ingredients are used. Add liquid from apples. Sprinkle top with 
bread crumbs, add a few dabs of butter. Bake in moderate oven 400° F., 15 
minutes. —Mrs. J. Frank Ross. 
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BUTTERMILK BISCUITS | 


aeaie. 10ur- 5: : Let e JU test. 
A t. salt . ; age c. shortening. 
2 t. baking powder. %, ce. buttermilk 


Sift flour, salt, baking powder and soda. :Cut in shortening until mixture 
resembles coarse crumbs. Add buttermilk all at once and stir just until dough 
follows fork around bowl. Pat out % inch thick on lightly floured surface 
and cut with biscuit cutter. Place on greased baking sheet. Brush lightly 
with melted. fat and bake in hot oven 450° about 15 min. Makes. 16 medium 
sized biscuits. . _ va Fe BEG S. Home Economics Dept. 


BAKING ee BISCUITS 


2 c. flour 2 T. shortening 
1% t. salt % ¢. milk—or half milk 
4 t. baking powder ie and half water 


Sift together dry igredients. Add shortening and mix in lightly. Add 
liquid slowly to make soft dough. Roll or pat out with hands on floured 
board to about 14 inch thickness. Cut with biscuit cutter. Place on ee ey. 
greased pan and bake in hot oven at 475° about 12 minutes. 

—Margaret Caviness. 


EVER-READY BISCUIT DOUGH 


1 qt. milk 1 cake yeast 
1 ce. mashed potatoes 1% ec. water 

2 t. salt 1 ¢c. sugar 

1 t. soda 1 ce. melted fat 
2 t. baking pwoder 11% qt. flour 


Seald milk and cool. When lukewarm, add mashed potatoes, salt, soda, 
baking powder, yeast (which has been dissolved in the cold water), sugar, meit- 
ed fat and flour sufficient to make a soft sponge. Let the sponge stand 2 hours 
or until it is light, then add flour to make a stiff dough. Knead thoroughly, 
place in a large bowl and set in refrigerator or some place where the tem- 
perature is low enough to keep the yeast and baking powder from acting and 
not cold enough to freeze and destroy their action. The dough is at its best 
from 24 hours to a week after it is prepared. A variety of hot biscuit may 
be made with this dough as a foundation. When needed pinch off a portion 
of it, form into rolls, put into a warm place to rise for an hour and bake. 
You may have hot rolls at any time. 


BRAN MUFFINS 


2 T. shortening 1 ¢c, bran 
oul sugar 1 ec. flour 
1 egg 1% t. salt 
34 c. milk 2 t. baking powder 


Cream shortening and sugar, add egg and beat well. Stir in milk, then 
bran. Add flour sifted with salt and baking powder. Stir until dry in- 
gredients are moistened. Bake in hot oven 425° 20-25 min. Any type of bran 
is suitable. Makes 1 dozen muffins. __P. G. H. 8S. Home Economics Dept. 
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SWEET POTATO BISCUITS 
To ordinary biscuit dough add: 


2 t. butter 2 t. sugar 
1 or 2 ce. mashed baked sweet potatoes. 


Work well. Roll, cut and bake, taking care not to burn. Serve hot with 


butter. —Mrs. Kate Hunt Kirkman. 
TWIN MOUNTAIN MUFFINS 
2 T. butter 1 egg 
Ye. sugar 1 e. milk 
% t. salt 2 ec. flour 


5 t. baking powder 
Cream butter, add sugar and well-beaten egg. Sift dry ingredients and 


add alternately with milk. Bake in greased pans in hot oven 25 minutes. 
—Mary Lee H. McLeod. 


BLUEBERRY MUFFINS 
2 c. flour 1 egg 
3 T. sugar 1% ec. blue berries 
3 T. melted butter °% ec. milk 
Mix and bake in greased rings. —Mrs. Mary Siske. 
CORN MEAL MUFFINS 
4 T. melted shortening cr. Suvar 
1 t. salt 1 ¢@. corn meal 
4 t. baking powder 1 e¢. flour 
1% « milk le 


fF 
Mix flour, corn meal, salt and baking powder. Add milk, beaten egg, sugar 
and butter. Bake in muffin pans about 20 minutes in hot oven at 875°. 
—Mrs. Lula Underwood. 


CORN STICKS 


1c. corn meal 4 t. baking powder 
1 e. flour 1/3 t. salt 
1 egg Sel Pia ke 


1 ¢c. sweet milk 
Sift dry ingredients together. Mix with milk stirring well. Then add egg 
and beat until well mixed. Add melted lard and pour into well-greased pan. 
Bake until brown—about 25 min. Serve hot. Makes good muffins or can be 


baked in deep pan and cut into squares. —Mrs. Clark Lambeth. 
CORN MUSH BREAD 
2c. milk 1 t. salt 
2/3 ce. meal 2 to 8 eggs 
oe Beta be 


Make a mush by beating the meal into the hot milk. Cook until mush is 
thick. Add butter and salt and when cool add beaten yolks and fold in the 
beaten whites of eggs. Bake in moderate oven 25-30 minutes. 

—Minnie Jamison. 


CORN MEAL GRIDDLE CAKES 


2c. corn meal 1 T. flour 
1% ec. sour milk 1% t. salt 
1 t. soda 1 T. butter 
2 eggs 


Dissolve soda in a very little hot water and stir into the sour milk until 
it foams; add the other ingredients, beating the eggs well. Bake on a buttered 
griddle and send to the table hot. —Mrs. Alice Briggs. 
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CORN MEAL FRITTERS 


34 e. corn meal % t. soda 

1c. flour 2 t. baking powder 
% t. salt Y% ec. sugar 

1 ec. buttermilk 1 egg. 


Mix and sift dry ingredients; add egg well beaten and milk; beat well. 
Drop by spoonfuls into pan of hot grease and fry until done, being careful to 
turn and not let scorch. Delicious when fried in grease where fish have 
cooked and served piping hot with the fish. —Mrs. Frances Loftin Peace. 


SOUTHERN SPOON BREAD 


1c. meal 2 t. baking powder 

2 c. boiling water 2 eggs 

1 T. butter or other 2 c. milk 
shortening 1 t. salt 


Pour boiling water over meal. Boil 5 minutes on medium, stirring con- 
stantly. Remove from unit. Add butter, salt and milk. Mix thoroughly, then 
add well beaten eggs. Sift in baking powder, mix and pour in greased baking 
dish. Preheat oven 350°. Place bread in oven and bake one-half hour. Serve 
hot in dish in which it is baked. —Mrs. S. R. Jordan. 


SPIDER SPOON BREAD 


11/8 c. corn meal 2 eggs, well beaten 
1/3 c. flour 1 ce sour milk 

1 t. soda 1c. sweet milk 

Y% ec. sugar 2 T. shortening 

yy t. salt 1 c. sweet milk 


Combine dry ingredients and sift together twice.Combine eggs, sour milk 
and 1 cup sweet milk. Add to corn meal mixture. Melt shortening in 9 inch 
frying pan. Pour in corn meal mxture. Pour over it the remaining cup of sweet 
milk, but do not stir. Bake in moderate oven (350°) 50 minutes. When done 
there should be custard streaks through the cake. Cut in pie-shaped pieces. 
Serves 8. —Mrs. Guy Ross. 


REFRIGERATOR ROLLS 


1 c. boiling water 1% e. lukewarm water 
3%, c. shortening 1 ce. flour 

% ec. sugar 1 ¢. mashed potatoes 
34 t. salt 2 beaten eggs 


1 cake compressed yeast 51% ec. flour 

Combine boiling water, shortening, sugar, and salt. Cool to lukewarm and 
add yeast softened in lukewarm water. Mix to smooth batter with 1 c. flour. 
Stir in potatoes and eggs. Let rise 2 hours or until light and bubbly. Add 
remaining flour to make soft dough. Knead lightly on floured surface and 
let rise again in greased bow] about two hours; punch down ; cover and place 
in refrigerator until ready to use. About 144 to 2 hours pefore serving, remove 
portion of dough and form in rolls of desired shape. Arrange in greased pan 
and let rise until double in bulk. Bake in moderately hot oven (400° to 425°) 
20 to 25 minutes. This makes 3 to 4 dozen rolls. 
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REFRIGERATOR ROLLS 


2 e. boiling water 2 eggs beaten 

1 e. sugar 2 T. shortening 

1 t. sugar 2 cakes compressed yeast 
TS salt Ye. lukewarm water 

8 ec. flour (Sift befoer measuring) 


Mix boiling water, 4% ec. sugar, salt and shortening together and cool to 
lukewarm. Soften yeast in lukewarm water. Add 1 t. sugar and stir into first 
mixture. Add beaten eggs and stir in 4 c. flour. Then beat thoroughly. Stir in 
4 more c. flour and mix thoroughly but do not knead. Cover and put in refrig- 
erator. Shape into clover-leaf rolls or any style desired and put into a well- 
greased pan to double in bulk—about 3 hours before ready to bake. Bake in 


hot oven 425° 15 to 20 min. —Mrs. Leo Marley. 
REFRIGERATOR ROLLS 
Ye. sugar 6 T. shortening 
1 t. salt 1 ec. hot water 


Mix above and let cool. Add 1 yeast cake dissolved in 2 T. warm water, 
1 egg well beaten, 4 c. flour or enough to make medium dough. (Beat in 2 ¢. 
flour and stir in remainder). Grease top. Place in refrigerator over night. 
Roll dough 14 inch thick. Cut and make into rolls. Let rise 2 hours. 
—Mrs. John Hadley. 


FOOL-PROOF ROLLS 


% ec. lard Cream and 
3 T. sugar let cool 
1% ce. boiling water 
Dissolve one cake yeast in % ec. lukewarm water 


1 egg well beaten % t. baking powder 
3 ¢c. flour 1 heaping teaspoon salt 
% t. soda Sift together 


Mix well and put in refrigerator until 2 hours before baking time. Make 
into clover leaf rolls and bake in moderate oven—325° to 350°. 
—Mrs. W. L. (Estelle Cranford) Carter.! . 


POTATO LIGHT BREAD AND ROLLS 
Cook three medium Irish potatoes. Mash and add 1 quart water and 
Strain.Mix dry ingredients. To 8 quarts sifted flour add: 


6 T. sugar 38 yeast cakes 
6 T. salt 2% ¢. shortening 
Add shortening to dry ingredients and then add liquid, mixing to consistency 


of biscuit dough. Let rise to twice size. Work down and make out rolls 
and loaves to rise. When double in size bake rolls first till done at 450-500". 
Three quarts flour will make one pan rolls and three large loaves. 


—Mrs. J. Wayne Hornaday. 


MILK BREAD 
1c. scalded milk 2 t. sugar 
1 ec. scalded water 7 ec. flour 
2 T. shortening 1 cake yeast dissolved in- 
1144 t. salt 14 cup warm water 


Put sugar, shortening, and salt in bowl; add scalded milk. When luke- 
warm add yeast and stir in 6 cups flour gradually. Turn dough on floured 
board, knead until smooth, using additional flour and let rise in warm place 
until double in bulk... Then cut down and let rise a second time. When again 
‘Aoubled in bulk, divide into 2 parts and work down into loaves and place i 
oiled pans. Cover and let rise again. Bake at 375° one hour, 
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BROWN BREAD 


1 pt. yellow corn meal 1 t. salt 
-1 pt. graham flour 1 pt. sour milk 
1 t. soda 1 ec. molasses 
Mix meal with flour. Mash soda and salt before measuring; sift and mix 


thoroughly with flour; add sour milk and molasses and beat well. If not 
moist enough to pour, add a little warm water. Pour into a well-greased 
mould or pan, filling it only two-thirds full. Cover with a light cover, also 
greased. Steam three hours in a steamer; or set the pan in a kettle of boiling 
water. Keep the water boiling; and as it boils away, replenish with boiling 
water to keep it at the same level. Remove the cover and place the mould 
in even fifteen minutes to dry the crust. —Dr. Anna M. Gove. 


BROWN BREAD 


‘3 ce. whole wheat flour 3% ¢c. molasses 

1 ¢@. corn meal or soy mea 1 t. soda (round) 
1 t. baking powder. | 2c. sour milk 
-% ec. brown sugar ' 1 egg 


1c. raisins (with or without) 7 
Mix dry ingredients in large bowl. Beat the egg and add sour milk, soda 


and molasses after thoroughly mixing them in another bowl. Turn all liquids 
into dry ingredients and beat well. Pour into wet moulds. Steam in boiling 
water from 1 to 3 hours, depending on size and shape of mould. Coffee cans 
and baking powder cans are good shapes for use. —Minnie Jamison. 


GEORGIA DATE BREAD 
Wash and stone 1% c. dates, cut in pieces and add: 
114 c. boiling water 2 T. butter 
11% ec. sugar 2 t. salt 
Let cool and add 1 beaten egg, 234 c. sifted flour with 1 t. soda, 1 t. cream 
tartar, 1/3 t. vanilla and 1 ¢. walnuts. Bake in moderate oven 350° about 114 


hours. —_Mrs. W. N. Fentress. 
NUT BREAD 
1 cup raisins 4 teaspoons baking powder 
1 cup nuts 1 teaspoon salt 
1 cup all bran 2 eggs 
1 cup sugar 2 cups sweet milk 


Sift all dry ingredients twice, except bran; beat eggs, pour in milk, add 
to dry ingredients and mix well; put in loaf pan and let rise % hour, then 
bake in oven until done. —Mrs.R. A. Hunter. 


DATE NUT BREAD 


1 c. brown sugar Nee salt 

1c. chopped nutmeats 4 t. baking powder 
1 ec. chopped dates 2c. milk 

2 ce. graham flour 1 egg 


2 ec. white flour 
Put sugar in mixing bowl. Add nuts, dates, graham flour, white flour 


sifted with baking powder and salt. Add egg beaten and mixed with milk. 
Mix well, divide into two greased and floured loaf pans and set to rise for 15 


min. in a warm place. Bake in moderate oven about an hour. 
. —Mrs. Pat Weatherly. 
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CHEESE STRAWS 


2c. grated Am. cheese Dash cayenne pepper 
% ec. butter 2 ¢. flour 
i, t. salt Small amount cold water 


Soften butter. Mix with grated cheese and add salt and pepper. Add 
flour and enough cold water to hold mixture together. Roll very thin. Cut 


into strips and bake at 400° until lightly brown. —Mrs. Lynn Hunt. 
WAFFLES 
1 ¢. buttermilk 1 T. sugar 
% c. cold water 8 T. cooking oil or melted 
2 ¢e. flour lard 
1 egg 4 t. baking powder 


1% t. soda in 1 T. water 
Beat egg, add milk, oil, sugar, salt and flour. Beat smooth then thin the 
batter with half cup water. When ready to begin to bake, add soda mixed 
in water, sift in baking powder. Mix thoroughly. Pour into pitcher and do 
not beat any more. Pour from pitcher into center of molds until half full. 
Bake. —Mrs. S. R. Jordan. 


BANANA BREAD 


1 % e. flour 1/3 c. shortening 

2 t. baking powder 2/3 ¢c. sugar 

% t. soda 2 eggs well beaten 
% t. salt 1 c. mashed banana 


(Chopped nuts if desired) 
Sift dry ingredients. Cream Sugar and shortening. Add eggs, flour and 
bananas alternately. Bake one-half hour in oven at 350° F. 


ORANGE LOAF 


3c. flour sifted 2 t. butter 
3 t. baking powder (scant) 1 ¢@. sugar 
Candied orange peel or 2 eggs 
1 t. orange marmalade 1c. orange juice or sweet milk 


Beat eggs light, add Sugar, butter, orange juice or milk. When sugar is 


thoroughly dissolved, pour into dry ingredients and beat well. Bake one 
hour in moderate oven. —Linnie Jamison. 


FRUIT BREAD 


3 ¢c. graham flour 1 t. lemon extract 

1c. white flour 1144 ec. milk 

% ce. sugar 1 egg 

6 t. baking powder 3% ¢c. cooked prunes 

1 t. salt 5 T. butter 

1 t. cinnamon % ¢. nutmeats 

Cream butter and sugar; add fruit and nuts. Add dry ingredients al- 
ternately with milk. Bake one hour at 370°. —Mrs. Mary Siske. 

FRENCH TOAST 

6 slices of bread 1 ¢. milk 

1 egg % t. salt 


Beat egg, milk and salt. Dip slices of bread in mixture and fry lightly 
in hot fat on both sides. Serve hot. Sprinkle with confectioners sugar; or 
serve with table syrup or fruit syrup. —Kate H. Kirkman. 
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WHOLE WHEAT BISCUITS 


2 cups whole wheat flour 
1 teaspoon baking powder 
Y% t. soda About 2/3 cup buttermilk 
Mix dry ingredients. Cut fat into flour mixture. Add milk slowly, just 
enough to make a soft dough. Place dough on a slightly floured board and 
roll lightly to 44 inch in thickness. Cut out, place in biscuit pan and bake 
in a hot oven, (400 degrees F.), for 12 minutes. For tender, flaky whole 
wheat biscuit, lard is a good fat to use. 


34 teaspoon salt 
83 tablespoons fat 


WHOLE WHEAT MUFFINS 


38 teaspoons baking powder 
1c. white flour 

1 cup whole wheat flour 
34, teaspoon salt 


2 tablespoons honey or 
molasses 

ixeze 

3%, to 1 cup milk 

2 tablespoons melted fat 


Measure and sift dry ingredients together. Mix in with spoon any coarse 
flour which does not go through sifter. Stir into mixture the well beaten 
egg, milk, melted fat, and molasses. Stop stirring when all the dry in- 
gredients are just dampened. Fill greased muffin pan 2/3 full and bake in 
hot oven, (400 degrees F.), 20 to 25 minutes. 


WHOLE WHEAT COOKIES 


34 teaspoon ginger 

4 teaspoon cinnamon 

% teaspoon salt 

3 cups whole wheat flour 
1 cup white flour 


3% cup fat 

2/3 cup sugar 

1 cup molasses 

¥Y% cup sour milk 

1 teaspoon soda 

1 teaspoon baking powder 


Cream fat and sugar together, Add molasses and milk and mix well. 
Sift dry ingredients together and add to the molasses mixture. Mix well and 
chill. Roll dough thin and cut in rounds or strips. Bake on greased cooky 
sheet in moderate oven (325 to 350 degrees F°). The dough when chilled may 
be sliced as ice box cookies. 


WHOLE WHEAT ROLLS 


1 cup liquid yeast 

Y% cup scalded milk 

1 teaspoon salt 

2 to 4 tablespoons fat 


2 tablespoons molasses or 
honey or sugar 

1% cups white flour 

21% to 31% cups whole 


wheat flour 

Scald milk and add sugar, lard and salt. Cool to lukewarm, add liquid 
yeast and enough white flour (about 114 cups), to make a drop batter. Beat 
until smooth and bubbles appear on surface. Add whole wheat flour—enough 
to make a moderately stiff dough. Put on board and knead thoroughly. When 
smooth place in a greased bowl, cover and set in a warm place. When almost 
doubled in bulk, put on bread board and knead lightly. Shape into rolls. 
Place in greased pans and set in a warm place to rise. When almost doubled 
in bulk, bake in a hot oven (400 degrees F.). 
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Salads and Sandwiches 


HEALTH SALAD 


7 medium carrots % Jemon 
YY, C. sugar 
Grate carrots and lemon rind. Add juice of lemon and sugar. Let stand 
0 to 10 minutes and serve on pear or peach half or pineapple ring on lettuce. 
Top with mayonnaise. 


GOLDEN SALAD 


1 pkg. lemon Jello 4 med. carrots grated 
1 smal can crushed pineapple 1 t. lemon juice if desired 
Make Jello as usual. Add other ingredients and freeze. Serve with 


Inayonnaise on lettuce leaf. 


COLE SLAW 


2 C. shredded cabbage 1 T. (secant) sugar 
4 T. mayonnaise thinned with 1% C. grated carrot 
vinegar or lemon juice Salt and pepper to taste— 
Mix and serve cold. (Diced apples, tomatoes, or green pepper help give 


flavor and color). —Jennie Lee Hunt. 


HOT SLAW 
Shred one cabbage head and boil in salt water until tender. Then drain 
extra water. Mix one beaten egg, 1 T. flour and 1 t. sugar, and 1 T. vinegar. 
Beat egg batter.into hot cabbage and let cook about 2 minutes. Serve hot. 
—Mrs. C. R. Zeigler. 


STUFFED TOMATO SALAD 


1 C. diced celery 6 small round tomatoes 
1 C. English walnuts 1% C. mayonnaise 
Peel the tomatoes and scoop out as much of the inside as possible. After 


cutting a round hole in stem end, make a salad with celery, chopped walnut, 


and mayonnaise and fill the tomatoes. —Mrs. B. W. Kirkman. 
CUCUMBER SLAW 
3 large cucumbers 2 T. vinegar 
1 med. sized onion 1% T. thick cream 


Peel and slice the onion and cucumber very thin. Salt and let set one- 
half hour. Drain and add vinegar and cream. Also pepper if desired. 
—Mrs. G. B. McClintock. 


CANDLE SALAD 


Sliced pineapple Grated cheese (yellow) 
Bananas or cottage cheese 
Red cherries, candied or Mayonnaise 

preserved 


Cut banana in half. Stand in center of a Slice of canned pineapple. Put 
grated cheese around base of banana; mayonnaise on very top of banana, and 
a red cherry on top of mayonnaise. The effect is better if the mayonnaise 
runs down the sides and onto the pineapple. —Kate Hunt Kirkman. 
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CONGEALED FRUIT SALAD 


1 large can crushed pineapple 
1 large bottle marachino cherries (or white cherries) 
34 C. pecans chopped 
I pound marshmallows—cut in small pieces 
2 envelopes gelatin dissolved in 14 C. cold water. 
2 eggs 
3 t. flour 
Pineh salt 
' 1 pt. cream whipped 
Cook eggs, flour, and juice from pineapple and cherries until it thickens. 


Add dissolved gelatin and marshmallows. Stir until well blended. Cool. 
Add fruits, nuts and whipped cream. Pour into fiat dishes. Set in refrigera- 
_tor to chill. When salad sets it may be sliced and served on lettuce with 
mayonnaise (or your favorite salad dressing). This recipe will serve 8-10 


generously. —Mary Charlotte Hunt. 
, GINGER ALE SALAD 
1 ©. ginger ale 1 C. crushed pineapple 
1. chopped apple 1 C. marshmallows cut in 
% C. boiling water small pieces. 


Dissolve Jello in water. Add ginger ale. Allow mixture to set. Add 
chopped fruit and marshmallows. Pour into salad molds to congeal. Serve 
on lettuce with mayonnaise dressing. —Mrs. Lynn Hunt. 


GINGER ALE SALAD 


1 pkg. lemon Jello, or 1 No. 2 can sliced pineapple 
1 Eny. plain gelatin 1 No. 2 ean white cherri ies 
Sections from 2 grapefruit (drained) 

Y% C. blanched almonds 2 ©. Ginger Ale. 


Moisten Jello or gelatin in 144 C. ginger ale, heated to almost boiling. 
If plain gelatin is used, add scant T. sugar. Juice of 144 lemon. When Jello 
is cool, add all ingredients and chill. Serve on lettuce with mayonnaise. Any 
combination of fruit may be used. _ —Mrs. Ralls. 


CHEESE BALL SALAD 
_Make small cottage cheese balls, rolling one in grated carrots; one in 
chopped parsley and one in chopped pecans and place them in bed of lettuce. 
Serve with mayonnaise on the side. 7 —Bertha McLeod Gray. 


COTTAGE CHEESE SALAD 

Mix:thoroughly 1 lb. cheese with 114 T. Sweet cream, + Ds chopped par- 
sley and‘salt to taste. Jill mold with cold water to chill and wet the surface. 
Line the bottom with waxed paper, pack in three layers, putting two or three 
parallel strips of pimento between layers. Cover with waxed paper and set 
in a cool place until ready to serve; run a knife around the sides and invert 
mold. Cut in slices and serve on lettuce with French dressing and wafers. 
Minced olives may be used instead of pares and chopped nuts may also be 


added. - -—Mrs. B. W. Kirkman. 
LIME SALAD 
1 box lime gelatin 1 orange cut fine 
1 3 oz. pkg. cream cheese 1 pt. boiling water 
1% orange peel grated 1 small can crushed pineapple 


Dissolve gelatin in water. Add.cream cheese. Ww hile hot. Let congeal 
and add other ingredients and mix well and chill. —Mrs. Cora Thornton. 
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JELLIED CREAM CHEESE TOMATO SALAD 


1 C. condensed tomato soup 2 Cream cheese 

(10% oz.) 1 pkg. lemon gelatin 
34 C. boiling water % t. salt 
2 T. lemon juice or vinegar 1 C. grated raw carrots 
1 C. chopped celery 1 C. chopped cabbage 
4 T. chopped green sweet 

peppers 


Heat soup. Add cream cheese and stir until well blended. Dissolve Jello 
in boiling water and cool. When beginning to set mix with tomato and cheese 
mixture. Then add vegetables. Pour into molds. 

—Mrs. Leta Hodgin Fox. 


ORIENTAL SALAD 
1 3-oz. pkg. cream cheese 4 C. chopped dates 


3 T. mayonnaise 14 C. chopped maraschino 
% t. salt cherries 
4 C. chopped kumquarts 1 ©. heavy cream whipped 
1 T. finely chopped preserved 1% C. crushed pineapple 
ginger 14 ©. chopped blanched almonds 


Blend cheese and mayonnaise. Add salt and fold in whipped cream, 
fruits and ginger. Freeze in tray. Sprinkle almonds over top. Cut in 
Squares and serve on crisp lettuce. Serves 8. 

—Home Economics Dept., P. G. H. S. 


GRAND SLAM SALAD 


1 T. unflavored gelatin 1 C. creamy dressing 

% C. cold water 1 C. shrimp, halved lengthwise 
14% C. tomato juice 1% ©. diced cherry 

2 T. vinegar 4 C. blanched almonds chopped 
2 T. lemon juice Salt to taste 


Soften gelatin in cold water, dissolve over boiling water. Add tomato 
juice, vinegar, lemon juice and salt. Chill until partially set, add shrimp, 
celery, and almonds. Pour into loaf pan and chill. Cut in 1” slices or 
cubes and serve on crisp lettuce. Serves 8. 


—Home Economies Dept., P. G. H. S. 


KRIS KRINGLE SALAD 


1144 C. water 2 apples pared, cut in 
% C. sugar wedges 
% C. red cinnamon candy 1 Avocado cut in wedges 


Make syrup of water, sugar, and cinnamon candies, add apples and cook 


until tender; chill. Alternate wedges of avocado and apple on crisp lettuce. 
Serves 4. 


MARSHMALLOW SALAD 


i lb. marshmallows—cut in small pieces 
1 No. 2% can grated pineapple 
1 No. 244 can Queen Anne cherries—or 
1 lb. white grapes (seeds removed) 
¥% lb. blanched almonds 
% C. sugar 
3 T. salad dressing 
lemon—juice only 
pt. heavy whipping cream—whippe 
Chill but do not freeze. ae: a Mg W. B. Ross. 
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HAWAITAN SALAD 


6 slices pineapple, canned or Y% 8-oz. jar mayonnaise 
fresh 1 small head lettuce 
¥% C. grated coconut 
Arrange lettuce on plate with a slice of pineapple, sprinkle with coco- 


nut. Top with mayonnaise. 


MARSHMALLOW SALAD 
(Heavenly Hash) 


1 can sliced pineapple (cut in small pieces) 
14 lb. marshmallow (cut in small pieces) 
% |b. blanched aimonds (cut in small pieces) 
1 pt. sweet cream whipped 
Mix and set in refrigerator for four hours to congeal. If desired 
add 2 T. pineapple juice and 2 t. Jello. Serve on lettuce with or without 


mayonnaise. Serves 12. —Mrs. John H. Hodgin. 


CRANBERRY SALAD 


1 qt. cranberries 214 C. water 

2 apples or 1 orange 

1 C. pineapple : Y, lb. pecans 

1% C. sugar 2 pkg. cherry Jello 


Run cranberries and apples through food chopper. Cut nuts fine. Grate 
1% orange peeling and cut orange meat fine. Melt Jello in 1 C. hot water. Add 
Sugar and let cool. Add 114 C. cold water. Allow to stand awhile before 
putting fruit in. —Mrs. Leta Hodgin Fox. 


“QUICKIE” CRANBERRY SALAD 


1 envelope gelatin % t. salt 
Y%, C. cold water 1% C. celery chopped 
1 can cranberry sauce % C. nuts chopped 


% C. hot water y Sh 
Soften gelatin in cold water. Dissolve in hot water. Pour hot liquid over 


cranberry sauce which has been put into bowl. Beat with rotary beater until 
smooth... Allow this to thicken and add other ingredients. Turn into molds 
‘previously rinsed in cold water. Chill. Unmold on lettuce. Serve with 
salad dressing. —Mrs. Guy M. Ross. 


CHICKEN SALAD 


1 qt. boiled chicken 2 hard boiled eggs 
(cut into cubes) 6 olives 
1 pt. finely cut celery Salt and pepper 
Mix finely cut ingredients with half boiled dressing and half home-made 
mayonaise. —Mrs. H. C. Henley. 


QUICK CREAM CHEESE 
Heat slowly to 140°F. 2 gallons of thick clabber, stirring occasionally 
to insure even beating. Then pour into bag and drain until thoroughly dry. 
Put 1 C. butter in top of double boiler, 5 packed cups of curd, 46. Bale hae 
soda. Stir constantly until curd is melted. Add 1 C. thick cream and color- 
ing if desired. Also 4 or 5 canned pimentos if desired that have been dried 
on cloth and shredded ; or if you prefer, 1 C. pineapple (drained and crushed). 


Makes delicious sandwich spread. Pour in mold or dish. Ready for use in 
12 to 24 hours. —Mrs. Letty Henley Skelton. 
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TOMATO ASPIC 


1 qt. can tomatoes or tomato % ce. vinegar 
juice oe Ye. sugar 
1 large onion 1 tb. tomato ketchup 
1% stalk celery 1 tsp. Worcestershire sauce 
1 large green pepper Salt and cayenne to taste 
7 cloves 2 envelopes plain gelatin 


Let gelatin soak in 14 ¢. cold water while other ingredients are cooking. 
Cut onion, celery, green pepper and add to tomatoes. Add other ingredients and 
boil 15 minutes. Add gelatin to mixture and stir. Remove from fire and 
strain. Tomato Aspic may be varied by addition of either cooked, diced sea- 
food or vegetables, or boiled or deviled eggs. Serve with home-made may- 
enaise. 


COTTAGE CHEESE 


Put skimmed milk to sour. When very firm curd has formed, remove 
all sour cream and set on warm part of stove, till curd separates from whey, 
and whey is just luke-warm. It may stand anywhere from 10 minutes to two 
hours. Beware too much heat as it toughens at this stage. Drain in col- 
lander strainer or coarse sack leaving only firm curd. Add salt and pack in 
covered dish. Serve plain or mix with sweet cream or mayonnaise. 

For sandwich spread, also add chopped pickles, olives, pineapple, red or 
green pepper. —Mrs. Kate H. Kirkman. 


COOKED SALAD DRESSING 


2 eggs 3 T. flour 

5 T. sugar % C. vinegar 

% t. salt 1 C. evaporated milk 
Few grains paprika (undiluted ) 


1 t. prepared mustard 
Beat eggs, add sugar, salt, paprika, mustard and flour. Heat vinegar to 


boiling point and pour over egg mixture, beating all the time: Add milk 
gradually and cook in double boiler until thick, stirring constantly. Cool. 
Makes about 2 cups dressing. Good in chicken salad. Whipped cream added 
makes a delicious dressing for fruit salad. — % 
—Mrs. Lynn Hunt. 


CREAM SALAD DRESSING 


2 egg yolks 1 tcsugar ~~ 

y% C. vinegar 14 t. mustard 

2 T. butter % t. paprika 

1 t. salt 1% C. whipped cream 


Cream butter with Seasonings. Heat vinegar in top of double boiler. Pour 
vinegar slowly over slightly beaten eggs. Cook over slow flame until mixture 
thickens. Add to the creamed butter. Beat well and chill. When ready to 
Serve fold in the whipped cream. j —Mrs. Leo Marley. 


SOUR CREAM SALAD DRESSING 


_ ic. thick sour cream 1 to 2 tb. sugar 
3 tb. vinegar or lemon juice 1 tsp. salt 
14 tsp. dried measure . 14 tsp. cayenne 


_Put mustard, salt, sugar and cayenne pepper in a bowl. Mix well. Add 
vinegar. Stir until smooth. Add cream, Stir well, and set on ice until used. 
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MAYONNAISE. DRESSING 


2 egg yolks or 1 egg 1 t. sugar 

2 T. vinegar (hot) 1% t. paprika 

1 T. lemon juice 1 pt. vegetable oil 
1% t. mustard fs T. boiling water 
1% t. salt 


Put egg into mixing bowl, add hot vinegar and mix el. Add lemon 
juice and dry ingredients. Let cool. Beat with rotary beater and while 
beating add the oil in small quantities—about 14 T. at a time. Continue 
beating and adding the oil. When the mixture begins to thicken the oil can 
be added in larger quantities. After all oil is added, add boiling water. 


Beat until blended. —Mrs. Guy Ross. 
THOUSAND ISLAND DRESSING 
1 ce. mayonnaise 2 pickles 
2 hard cooked eggs 2 olives 
2 sweet peppers Few drops onion juice 
3 pimento 


To stiff mayonnise add other ingredients finely chopped. More or less of 
various ingredients may be used according to taste. 


RIBBON SANDWICHES 


2 C. shredded dried beef (7 oz.) 
2 T. flour 
1 C. Pet milk 
1% t. bottled mustard (optional) 
12 slices white or whole wheat bread 
' 24 strips of American cheese 3x14x1%”’ thick: 
Cook Reet and shortening slowly, stirring frequently. Sprinkle flour over 


beef and stir it in. Add milk, stirring until blended. Boil 1 minute, stir in 
mustard and let stand.. Turn’on oven at 400°F. Remove crust from bread. 
Toast on one side. Cut each slice in half. ‘Spread mixture on untoasted side 
of bread. Put 1 strip of cheese on each piece and place in shallow pan. Bake 
5 min. or until. cheese is slightly melted. Serve at once. Makes 2 dozen. 
—Betty Ross. 
MEAT SANDWICHES 
. (Various) 
Mutton or Iamb chopped and seasoned with salt, pepper, lemon juice, 
little mint spread between buttered bread. 
Veal chopped, seasoned with salt, pepper, lemon juice and mustard spread 
between buttered bread. 
Sliced cucumbers add a pleasant taste ‘a meat sandwiches if served at 
once. 
PIG-IN-BLANKET: Wieners and relish rolled in biscuit dough and 
baked. 
Stacked or Club Sandwiches: Use sliced meat or chicken, lettuce, to- 
mato, bacon, and thin slices of cucumber, or pickle or green pepper. Vary 
breads from day to day—white, whole wheat, rye, salt rising, raisin, nut. 


HOT SANDWICHES 
Toast any meat or cheese sandwich. Serve with or without hot sauce 
or gravy. Use either loaf bread or rolls or fresh biscuits. Fresh san- 
wiches are nice to eat just warmed, not toasted. Place them in heavy pan 


with rack or pan to protect from severe heat. Warm them slowly with lid on. 
—Mrs. B. W. Kirkman. 
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FOODS TO COOK OVER A CAMPFIRE 


ANGELS ON HORSEBACK (Makes one) 


Cheese—1” square 1 slice bacon F 
1 roll 2 toothpicks (or thin twigs) 
Stick cheese on sharpened end of stick and wrap bacon around cheese 


until cheese is well covered. Stick toothpicks through to hold on bacon. Hold 
stick over fire until bacon is well done. Putin roll. It is even more delicious 
if lettuce and pickle or onions are added to the roll. 

—Jane Kirkman, Girl Scouts. 


SOMEMORES (Serves one) 


4 sars. plain chocolate (thin) 1 marshmallow 
2 graham crackers 
Toast a marshmallow over coals until brown, then put it inside a gra- 


ham cracker and chocolate bar sandwich. The heat of the marshmallow will 
melt the chocolate a little bit. This recipe may be varied by using slices of 
apple (cut crosswise) in place of the graham crackers; by using pineapple 
slices or peanut butter in place of chocolate. 

—Jane Kirkman, Girl Scouts. 


BANANA BOATS (Makes one) 


1 banana 4 sqrs chocolate (thin) 
1 marshmallow (or graham cracker) 
Peel down banana on one side and Scoop out a little. Break up chocolate 


and spread in banana, Break up marshmallow and put on top of that, and 
pull banana peel down again and stick with toothpick. Place near the camp- 
fire until marshmallow melts. 


—Jane Kirkman, Girl Scouts. 


MOCK ANGEL FOOD (Serves 12) 


1 loaf white bread (unsliced) 1 pkg. coconut (shredded) 
1 can condensed milk 


Cut all crust from bread and divide loaf into 12 pieces. Dip each piece 
in condensed milk, then roll it in the coconut. Cook until golden brown. May 
be cooked in a reflector oven or on the end of a stick. 


—Jane Kirkman, Girl Scouts. 
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Pies 


CHOCOLATE CHIFFON PIE 


1 envelope Knox gelatine 4 eggs 

6 T. cocoa or Y% t. salt 

2 squares. chocolate 1 t. vanilla 
1 C. sugar 


Soften gelatine in 14 cup cold water. Put % C. cold water in top of 
double boiler. Add cocoa or chocolate. When dissolved, add % C. sugar, 
the beaten egg yolks and salt. Cook until mixture thickens, stirring con- 
stantly. Remove from heat, add softened gelatine and stir until dissolved. 
Cool. Add vanilla. When mixture begins to thicken, fold in stiffly beaten 
egg whites to which the other 14 C. sugar has been added. 

—Mary Charlotte Hunt. 


BROWN SUGAR PIE 


14% C. brown sugar 1% C. sweet milk (scant) 
1 t. flour sprinkled over sugar 1 beaten egg 
1 T. butter melted Vanilla ’ 2, 
_ Mix and beat. Put in unbaked shell and bake. —Mrs. J. M. Hunt. 
CARAMEL PIE ; 
2-3 C. sugar 3 T. flour 
Pinch salt 1144 C. sweet milk 
4 eggs (yolks) 1 t. vanilla 


Cook until thick. Brown 1 C. sugar and put it in mixture while hot. 
| —Mrs. LeRoy Skelton. 


MOLASSES PIE 


3 small eggs Pinch soda 
% C. sugar 1 T. vinegar 
44 C. molasses (bright) 4 T. milk 


Put into uncooked pie crust. Bake in moderate oven until done. 
—Mrs. Robert L. Kirkman. 


COCOA PIE 
Cook together : 
) % ©. flour % t. salt 
214% T. cocoa 2 C. milk or water 
1 C. sugar until thick 


Then beat in 2 egg yolks and 3 T. butter and 1 t. vanilla. Pour into 
baked pie shell and cool. Beat egg whites with 3 level T. sugar and brown 
for merirgue or serve with whipped cream, in which case use whole eggs in 


custard. —Frances Loftin Peace. 
CHOCOLATE PIE 
1 C. sugar 1 T. butter 
Bee eenouy 1 C. hot water 
Pinch salt 2 eggs 
2 T. cocoa 1 t. vanilla 


Mix flour, sugar and cocoa. Pour hot water to mixture. While cooking 
add butter. Cook until thick. Take from fire and add two egg yolks beating 
all the time. Cook again for a few min. Place in baked crust. Add meringue. 
Place in slow oven and let brown. 


Meringue 


2 egg whites well beaten 4 OG vanilla 
2 i sear Pinch baking powder 
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MAGIC LEMON MERINGUE PIE 


1 1-3 ©. (15 oz. can) sweetened ~% GC. lemon juice 
condensed milk ; 2 eggs—separated 
Grated rind of 1 lemon or 2 T. sugar for meringue 


14 t. lemon extract ; 
Beat egg yolks. Add lemon juice and grated rind. Beat in milk. Pour 


into baked 9” pie shell. Beat egg whites. Add sugar and brown in oven. 


Chill. —Mrs. Clay Ross. 
LEMON PIE 
2 C. boiling water 3 eggs 
3 T. corn starch 4 T. lemon juice 5 
2 T. flour 1 t. grated lemon peel — 
1 C. sugar 1 t. salt 


Mix corn starch, flour and sugar with 1% C. cold water. Mix in egg ee 
Add slowly to boiling water, Stirring constantly. Add lemon juice, rind and 
salt. Cook 5 min. When cool pour into previously cooked pie crust (using 
your favorite pastry recipe). MERINGUE: Beat 3 eg sg whites; add 3.T. sugar 
and 1 t. baking powder. Spread thickly on pie, return to oven and brown. 

—Mrs. John Curtis. 


BUTTERSCOTCH PIE 


2 eggs 4 'T. flour 
1 C. brown sugar 2 T. butter ics wa 
1% C. cold water Tstavanuia: 


Mix sugar, flour and egg yolks to a smooth paste. Gradually add cold 
water and butter and cook in double boiler until thick. Add vanilla. Pour 
in baked pie crust. IBA egg whites stiff and add 2 T. sugar, spread over pie 


and brown. few ue —Mrs. Byron Smith. 
CHESS PIE: 
3.C. brown sugar 1 T. flour 
(rounded) 1 T. butter 
3 eggs well beaten fi) Vanilla 
1 se. C. sweet milk ety ees 
Mix well and bake in pastry shell. —Mrs. J. M. Hunt. 
CHESS PIE 
“1% C. sugar a Cres eee } 
68 T. corn meal % C. melted butter 
5 T. sweet milk 73 Vanilla: .» .--- 


Mix sugar and meal together. Add well beaten eggs. Mix well. Add 
milk and vanilla. Add hot melted butter. Stir thoroughly. Pour into un- 
baked pie shell. —Mrs. L. F. Thompson. 


BROWN SUGAR CUSTARD 


6 eggs beaten separately Butter size of walnut 
14% lbs. brown sugar Juice and rind of lemon 
This makes 2 or 3 pies, according to size of pans. —Mrs. E. D. Idol. 


BROWN SUGAR CUSTARD 


2 C. brown sugar 3% C. milk 
2 eggs 3 T. butter 


2 T. flour : 1 t. vanilla 
—Mrs. Henry Coble. 


Pres 4Q 


BROWN SUGAR PIE 


2 heaping cups brown sugar 2 eggs unbeaten 
2 heaping T. flour 1 C. milk 
2 heaping T. butter 1 t. vanilla 


Rub sugar and flour together. Cream butter with sugar and flour mix- 
ture. Add’ milk and vanilla. Pour into raw crust and bake in slow oven 
until done. This makes 2 medium sized pies. —Mrs. Pryor Siilmon: 


BROWN SUGAR PIE 
2 C. lt. brown sugar 3 T. sweet milk 
2 eggs 2 t. vinegar 
2 heaping T. butter 
Cream butter and sugar together. Add egg yolks, milk and vinegar. 
Then fold in egg whites beaten stiff. Pour in unbaked crust and cook in 


moderate oven. : | —Mrs. E, B. Hockett. 
, BUTTER MERINGUE PIE 
“1 paste pie shell 2 T. flour 
%4 c. sugar 1% tsp. vanilla 
¥% ce. butter 2 eggs, separated 
% ce rich milk . Meringue 


Cream butter. and sugar, add flour beaten into a little of the milk, add 
remaining milk and lightly beaten egg yolks; mix thoroughly and add fiavor- 
ing.. Pour into prepared paste shell, set into hot oven to quickly bake crust. 
Reduce heat to moderate and cook: filling until custard-like; remove and 
cover with meringue made from the egg whites and 2 tbsp. sugar, brown top 


in slow oven. —Mrs. Charles J. Hunt. 
SPANISH CREAM PIE 
1 T. unflavored iy t. salt, .., 
gelatin 1. t.. vanilla — 
SN IMAL sin 4, 2 egg whites 
.2 egg yolks | _... stiffly beaten 
1-3 C. sugar 1 8” baked shell 


‘Soften gelatin in milk, heat until gelatin dissolves. Beat egg yolks with 
sugar and salt until thick. Add small amount of hot mixture and stir into 
remaining mixture. ‘Cook in double boiler until mixture coats spoon. Remove 
from heat; add vanilla and fold in egg whites. Cool and pour into baked 
shell. Chill until firm. 


SUNBAKKLES . 
1. butter — iat yanillas. -S 
1 C. shortening 5 C. flour ’_ 
2 ©. sugar % t. salt. tr 


1 egg te  hacaitvade ie Sid 
Thoroughly cream butter, shortening and sugar; add egg and vanilla. 


Add flour sifted with salt and mix to stiff dough. Press into tiny fluted pans 
or fluted paper cups. Prick with fork and bake in hot oven (425° ) until 
golden brown. Cool before removing. I ill with toasted almonds in whipped 
cream or with fresh fruit. Makes about two dozen. 


: _ PECAN PIE 
3 ges ions 1 C. Karo. syrup 
“Y C. butter re 1 C. pecans or other nuts 


na Diy: C. ‘sugar 
Mix together thoroughly and cook in unbaked pie shell for 45 minutes at 
350°. ;. ; —Margaret ‘Pate 
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LEMON CAKE PIE 


1 C. sugar 1 C. milk 
1 T. butter 2 T. flour 
2 eggs 1 lemon 


Mix flour and sugar, add butter. Stir in egg yolks and milk, grated rind 
and juice of lemon. Fold in stiffly beaten egg whites. Cook in unbaked pie 


shell. —Mrs. Chas. T. Ross. 
PECAN PIE 
% C. sugar Y% t. salt 
2 T. butter 1 t. almond or 
2 eggs vanilla extract 
2 T. flour 1 C. white syrup 


14% C. pecans, chopped 
Cream butter and sugar. Add beaten eggs, flour, salt, extract, and syrup. 
Stir well. Add pecan meats. Pour in unbaked crust and bake about % hour. 
—Mrs. E. B. Hockett. 


PECAN PIE 
1 C. brown sugar 3 eggs 
¥% stick of butter 1 T. corn starch 
% C. dark Karo syrup 3%, C. pecan meats 


Mix sugar and corn starch. Add well-beaten eggs, Syrup and melted 
butter. Add pecan meats last. Bake in raw crust slowly until done. 
—Mrs. L. H. Tillmon. 


PECAN PIE 
1 C. pecans WZ t. salt 
1% C. sugar 1 t. vanilla 
% C. melted butter 3 eggs 


1 C. dark corn syrup 
Beat eggs, add sugar and syrup and then the salt and vanilla and lastly 


the melted fat. Place pecans in bottom of unbaked pie crust. Add filling 
and bake slowly in a moderate oven for 50 or 60 minutes. 
—Mrs. John Y. Fox. 


BLACK WALNUT PIE 


1 C. sugar 2 t. butter 

6 T. flour 1 C. black walnuts 
y% t. salt | chopped 

2 egg yolks beaten Plain pastry 

2 C. milk Meringue 

1 t. vanilla 


Sift together flour, sugar and salt and add to yolks. Add to milk and 
cook in double boiler until thick. Add vanilla and butter. Cool. Add nut- 
meats and pour into pastry lined pan. Bake. Cover with meringue and 
brown slowly. —Kate H. Kirkman. 


SLICED SWEET POTATO PIE 


Boil potatoes well done. Make pastry same as biscuit dough, but shorter. 
Slice potatoes reasonably thin. Spread over bottom crust three or four layers. 
Then season with good supply of butter, Sugar and ginger. Add sufficient 
amount of water to make juicy when done. Spread butter over top crust 
and sprinkle with a little flour. (Civil war recipe)—Mrs. W. B. Hunt. 
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DOLLY MADISON PIE RECIPE 
The following has been handed down as “Dolly Madison’s Pie Recipe”: 


4 eggs 1 t. allspice 
2 C. sugar (brown) 1 T. melted butter 
3 t. vinegar 1 C. raisins 
1 t. cinnamon 1 C. nuts 
Beat yolks, add sugar, butter and spices. Fold in well beaten whites, last- 
ly add nuts and raisins. Bake in rich crust. —Agnes and Eva Martin. 


OPEN APPLE PIE 


Make rich pie crust: 

1 C. flour Y% t. baking powder 
% t. salt % C. Crisco (heaping) 

Cold water enough to mix. Handle as little as possible. Put pie crust in 
pan. Sprinkle crust with 2 T. sugar, 2 T. flour and cinnamon mixed together. 
Peel apples, cut in halves, take out core and put in pie pan as close together 
as possible turned with core side down. When pan is full, fill in all spaces 
with pieces of apples so that pie crust is well filled. Add 1 cup of sugar if 
apples are tart; less, if not. Sprinkle cinnamon over all; add lumps of butter 
and sprinkle little flour near edges. Add about 4% cup of water. Squeeze 
little lemon juice over all. Bake in moderate oven for about 5 or 10 minutes, 
then in slow oven until apples are done. ——Helen Knudson. 


BIG APPLE PIE 


1 C. brown sugar 2 T. butter 
1 T. vinegar 1 t. vanilla 
4 C. flour 3 Big apples 


% C. water 
Cook first four ingredients together until thick. Cool, add vanilla. Ar- 


range sliced apples in uncooked pastry lined pie pan. Dot apples with butter 

and pour cooked mixture over them. Make top crust of pastry cut into strips 

arranged in criss-cross manner. Bake in moderate oven until well browned. 
—Mrs. Guy Ross. 


BLUEBERRY PIE 


4 C. blueberries . 1% t. salt © ae 
4 T. flour 1% T. lemon juice 
1 C. sugar Plain pastry 


Mix berries with sugar, flour, salt, lemon juice. Roll out pastry and line 
pie pan. Pour in berry mixture and cover. Bake 10 min. on very hot oven 


(450°F.). Reduce heat to 350° and bake 25 or 30 minutes longer. 
—Ruth Campbell. 


CHERRY PIE 
(WITH GRAHAM CRACKER CRUST) 


1 No. 2 Can cherries 8 T. corn starch (large) 


unsweetened 1 C. sugar 
4, lb. butter 20 graham crackers 


Drain cherries, add corn starch which has been mixed with sugar, to 
syrup. Cook till this thickens. Add and thoroughly mix crushed graham 
cool add cherries to cooked syrup and fill crust. Set in refrigerator. Just 


before eating top with whipped cream. Crush a graham cracker and sprinkle 
over this. —Sarah Tucker Martin. 
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BUMP PI 


Prepare two pie crusts. Cook apples, mash, sweeten, and cool. Place in 
crusts, sprinkling with flour if extra juicy. For bumpy crusts take 3%, C 
sugar and 1 C. flour and mix thoroughly. Take enough butter to cream with 
Sugar and flour. Pinch off small pieces, the size of big button and cover 
the two fruit pies. Peaches may be used the same as. apples. 


.. —Mrs. K. .N. Kirkman. 


DAMSON-CARAMEL 
3 eggs 2 T. cream 
1 ©. damson preserves 2 T. meited-butter 
1 C. brown sugar 1 t. vanilla 


Beat eggs until light. Add sugar, butter, cream and vanilla, and the 
preserves last. Pour in uncooked pastry shell. Cook in medium oven until 


well set. Makes one average size pie. 


_ —Mrs. Houston Antrim. 


PRUNE PIE IN OATMEAL CRUST 


FILLING: 


1 T. granulated gelatin 
2 T. cold water 
' % C. orange juice 
3 T. honey : 
1 egg white, beaten 


1 ©. cooked prunes 
% C. nuts oy 
% t. salt: 

Yt. ee ene 


"Sonik gelatin - in water for 5 min. Dissolve over poiline writes Cool, Bar 
juices and honey. Chill until a little thick... Beat and add remaining ingre- 
dients. Pour into oatmeal crust. Chill until firm. 


CRUST: 
14 ©. margarine or haces fat 


1 T. sugar 
4, C. flour 


1 T. molasses _ 
1% C. oatmeal 
4 t. salt: 


Cream margarine and Sugar ;.add flour and salt, molasses and oats which 
have been crumbled: between “palms of hands. Mix well and pack into greased 
pie pan: using back of tablespoon. Bake about 15 minutes. in moderate oven. 


—Mary Lee H. McLeod. 


PUMPKIN PIE 


1 C. strained. pumpkin 
'% C. brown. sugar 

1 T. molasses. -: 

1 T. flour 
_y t. salt 

1% t. ginger 


Mix and bake in plain pastry shells. 
keep crust from being soggy. Reduce heat 


% t. cinnamon 

1 C. milk . 
% C. cream-or. evap- 
~ Orated milk . 


2°'T. melted butter . 


1 egg and 1 yolk 


Bake first 10 min. in hot oven to 
to about 325° and continue cooking 


until pie is done. Test by inserting knife. blade which should come out clean. 


—Mrs. Guy Ross. 


MOCK MINCEMEAT PIE 


14% ©. sugar 
6 or 7 soda crackers rolled fine 
1 C. raisins, seedless, or 
large chopped 
2 eggs 
Spices 


1C. molasses 

1 C. water 

1% C. butter or Nucoa 

%% C. vinegar—fill cup with 
water 


Roll short crust, fill. Cover with Strips of pie crust and bake. Makes 


3 good full pies. 


—Mrs. J. M. Hunt 
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CRANBERRY PIE _ 


2 C. prepared cranberry. sauce .. | Pie shell, previously cooked 
Whipped cream, sweetened 


Place cranberry sauce in prepared pie shell which has been cooked and 
cooled. Top with whipped cream and serve at once. VARIATION: 1 C. 
apple sauce may be puboeliuled: for pe ce pee anELEY, sauce. 


—Kate H. Kirkman. 


_ RAISIN-APPLE PIE 


-3 apples mn 1 T. cinnamon | 
1 C. water oF 1 C. raisins 
% C. sugar sEeay »1-T. butter 


Put. all together. Stir and cook until thick, then put in crust . 
: —Mrs.. Rezz Caviness. 


SN, PIE 


2. C-"numpkin® - 1 t. ginger 
1 T. butter © 1 C. sugar 
14 t. cinnamon mn % t. salt 
yy t. allspice: . t,t. cloves 
1 T. molasses ; — 2C. milk 

2 eggs 


Mix and pour into uncooked pie shell. Bake at 450° for 10.minutes and 
325° for 80 minutes. —Flossie Kersey Knudson. 
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Puddings 


LEMON PUDDING 


6 slices bread (cubed) 2 cups milk 

2 eggs 2 tablespoons lemon juice 
% cup sugar 2 tablespoons grated 

4 teaspoon salt lemon rind 


Place the bread cubes in a greased shallow baking dish. Beat the eggs 
Slightly, add sugar and salt and mix well. Stir in the milk, add lemon juice 
and rind and pour over the break. Place in a pan of hot water and bake in a 
moderate oven (350°F) for about 50 minutes or until set. This pudding may 
be served warm or cold with additional milk. 6 servings. 

—Mrs. Clarence Holt. 


CHOCOLATE COTTAGE PUDDING 


3 squares unsweetened chocolate, 2 teaspoons baking powder 
melted % cup sugar 

4 tablespoons sugar 5 tablespoons butter 

38 tablespoons hot water or other shortening 

4 teaspoon soda 1 egg, unbeaten 

2 cups sifted flour 34 cup milk 

1% teaspoon salt 1% teaspoon vanilla 


To melted chocolate, add 4 tablespoons sugar, water, and soda; blend. Cool. 
Sift flour once, measure, add baking powder, salt, and sugar, and sift together 
three times. Cream shortening. Add dry ingredients, egg, milk, chocolate mix- 
ture, and vanilla and stir until all flour is dampened. Then beat vigorously 
1 minute. Bake in greased 9-inch tube pan in slow oven (325°F.) 55 minutes, 
or until done. Serve warm with chocolate or vanilla sauce. 


STRAWBERRY PUDDING 


Put into a pan or bowl a layer of vanilla wafers, then a layer of berries. 
Repeat until of desired size. 


FILLING FOR PUDDING: 


1 pt. sweet milk 2 T. flour 
2 eggs 1 t. vanilla 
1 C. sugar 


Put milk in double boiler and heat to boiling point. Put enough milk 
with flour to mix smooth. Add sugar and eggs. Beat well. Pour into hot 
milk and cook until desired thickness is obtained. Remove from stove. Add 
vanilla and pour over pudding while hot. Chill before serving. 


—Mrs. Sarah Cagle. 
HONEY ALL-BRAN PUDDING 


4 C. butter % C. All-bran 
2/3 C. honey 1 C. flour 
% C. milk % t. soda 
1 egg % t. salt 


1 C. raisins 
Cream butter and honey. Add milk and well-beaten egg, flour and raisins. 
Then add all-bran and flour sifted with Soda and salt. Put in greased mold 
and steam for two hours. Serve with sauce. —Mrs. Carl Causey. 
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PERSIMMON PUDDING 


1% gal. persimmons 1 t. soda 

1% pt. sweet milk 1 t. ginger 

3 heaping cups flour 1 t. cinnamon 
2 C. brown sugar Pinch salt 


Mash persimmons through colander. Add milk and stir, Add sugar and 
dry ingredients. Pour in greased baking pan and cook in moderate oven. 
—(Mother’s Recipe)—Frances Osborne. 


PERSIMMON PUDDING 


1 qt. persimmons or 1% C. milk (sweet) or 
Large cup of pulp; cream 

1 C. buttermilk 2 C. flour 

1 t. soda 1 egg 

1 t. baking powder Butter size of an egg 

1 ©. sugar Allspice and cinnamon 


—Bessie Hodgin. 


PERSIMMON PUDDING 


1 qt. strained persimmon pulp 1 t. salt 

1 C. white sugar 3 eggs beaten 

1 C. brown sugar % ©. butter, melted 
% t. soda 38 C. flour 

2 C. sweet milk Dash cinnamon 


3 t. baking powder 
Sift flour with dry ingredients. Add to above that has been well mixed. 


—Mrs. J. W. Hadley. 


PERSIMMON PUDDING 


2 qts. persimmons 1 t. allspice 

2 C. sour milk % t. nutmeg 

2 beaten eggs 2.C. flour 

1 C. sweet milk 1 t. soda 

2 C. brown sugar 1% lb. melted butter 


1 t. cinnamon 
| —Mrs. J..T. Hemphill. 


APPLE DELIGHT 
Six to 8 baking apples sliced. Sprinkle sugar and cinnamon over apples 
(2/3 cut as for pie). Place in shallow baking dish. 


14 eup brown sugar 34 C. flour 
% C. butter 
Blend with pastry blender until crumbled. Sprinkle over apples. Bake 
45 minutes in slow oven (350°). —Rise Knudson. 


BAKED LEMON PUDDING 


2 T. butter 4 T. flour 
1 C. sugar % t. salt 
Cream and add 8 T. lemon juice and 1 t. lemon extract. 


Combine 8 beaten egg yolks and 114 C. milk and add to first mixture. 
Fold in 3 egg whites stiffly beaten. Pour in pyrex dish and set in pan con- 
taining 1” boiling water. Bake for 45 min. in oven at 375. Serves Six. 


Best when chilled. —Mary Kerr. 
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PINEAPPLE PUDDING 


2 boxes vanilla wafers 
(small boxes) 
1 can crushed pineapple 
Place one layer wafers in bowl. 


1 C. heavy whipping 


cream 
1 T. sugar in cream 


Place one layer of drained pineapple 


on wafers. and then a layer of whipped.cream, Repeat this. Then cover with 
the cream and place cherries over the top.. Place in. refrigerator until ready 


to serve. Serves. 6 to 8. 


3 T. butter 

1 C. sugar 

3. egg yolks 

1/3 C. fiour 

yY% ©. lemon juice 


—Mrs. Elmer E. Garrett, Sr. 


LEMON CAKE PUDDING 
1 t.-lemon rind 


1 C. milk 

3 egg whites 
Y, t. salt... 
2 t. vanilla 


Cream butter, sugar thoroughly. Stir in flour, lemon juice, rind and 
milk. Beat egg whites until stiff. Fold in last. Turn into baking dish. Set 
in ate of hot water and bake 25 min. in moderate oven .(350°). 


—Mrs. S. R. Jordan. 


NORWEGIAN PLUM PUDDING 


1% lb. prunes 

% C. sugar : 
3 T. corn starch 
1 Cup water 


Yt. salt 


1 t..cinnamon 
1 C. milk . 


Cook prunes, cool then seed: Put milk and prune juice in ‘double boiler, 
adding other ingredients. Cover and cook for 25 minutes, stirring constantly. 


Add prunes, mix well; chill and serve. 


—Mrs. S. R. Jordan. 


PRUNES DELICIOUS 


11 Ib. prunes 
Juice of 1%4 orange. 


Grated rind of 14 orange 


Put prunes in bowl, barely cover with col dw ater; add juice and grated 
rind of orange. Let Stand 15 to 24 hours outside of ice box. Then chill and 


serve. 


3 eggs (beaten separately) 
3 T. flour 

1 t. baking powder 

4% t. salt 

Butter (size of egé) 


_PERSIMMON PUDDING 
(Eggless) | 


3 pts persimmons 
3 pts milk 

3 cups sifted flour 
1 teaspoonful salt 


Flavor with cloves and cinnamon if you like. 


DATE PUDDING 


—Mrs..T. J. McManis. 


1 C. sugar 

3 T. sweet milk 

1 C. nuts 

1 Med. Pkg. dates 


—Hva Martin. 


1 teaspoonful soda . 
1 tablespoonful butter 
3 eups brown sugar 


Annie LY eee 


_PERSIMMON PUDDING. 


1% gal. persimmons . 

1 pt. water . 

3 C. sifted flour 

1%, C. sugar 

1 small grated sweet potato 
(May be omitted) - 


3 eggs 

fin, © buttermilk 

% t. soda 

1-t. ‘salt : 
2. T. melted butter ~ 
1 t.. vanilla 


Sieve the persimmons with the water and add ingredients ‘in order given. 


Bake in moderate oven about hour or until done. 


—Mrs. Cecil Fields:. 
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PERSIMMON PUDDING 


2 qts. persimmons mixed with 1% C. sugar 

1 C. water and sieved 2 t. vanilla 

1 qt. sweet milk 1 t. each: Lemon, soda, 

6 C. flour «ginger, salt, baking powder 
2 cooked sweet potatoes , 2 t. cinnamon 

3 C. bread crumbs 1% C. melted butter 


3 eggs slightly beaten 
Bake about 3 hours slowly. Serve after 12 hours or so with whipped 
eream. —Mrs. George A. Short. 


PERSIMMON PUDDING 


YY gal. persimmons rbtae! 1 t. soda ~ 

—% t. salt 7 1% C. sugar 

~% t. each nutmeg, and 5 C. flour 
cinnamon 3 pts. water 


After persimmons have been thoroughly washed, cover with water. Mash 
and run through colander and add sugar, salt and spices. Mix well. Add 
flour last, stirring slowly. Bake in moderate oven about 114 hours. 

—Mrs. John Kirkman. 


_. HOLIDAY PUDDING 


To any favorite persimmon pudding, add shredded coconut, chopped dried 
fruit—as citron, dates, candied pineapple, orange, cherries, oo raisins, figs 
and such. Below is the ‘recipe: % 3 

4 C. strained persimmons. Little... 2 C. flour 


water added - 1 t. soda 

1% C. milk. (part sour, part + evcd (Jt, baking powder, 
sweet) | . 3 eggs 

2°C. sugar (half white, half Melted butter (size of egg) 
brown) Cinnamon, vanilla, salt 


To strained pulp, add milk and flour alternately. Add sugar, eggs, melted 
butter, soda, baking powder and flavorings. Pour into buttered pans and 
bake in a slow oven. Serve cold or hot and with or without whipped cream. 

—Mrs. Katae Kirkman. 


_ SOFT CUSTARD 
1° pt. milk . i y% C. sugar 


2 eggs | , _..\% t. salt 
1t, vanilla © 


‘Seald milk. ' Beat eggs, add sugar and salt. Pour hot milk in gradually 
and cook in double boiler, stirring until mixture coats spoon. Add fiavor- 
ing. Serve cold. | —Virginia Osborne Chase. 


BAKED CUSTARD 
1 egg 1 cup milk 


2 T. sugar ; 
Butter custard cups slightly. Pour custard into cups. Cook in slow 


oven. As an additional precaution, set cup in pan- of hot water. Custard 
is done when firm in center. 
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CUP CUSTARD 


3 eggs 3.C. top milk 
1/3 C. sugar 3% t. vanilla or 
1% t. salt gated nutmeg 


For convenience, mix ingredients in pitcher. Pour into 6 cups. Palce 
in pan of hot water. Bake in oven at 350° for 30 to 35 minutes. 
—Mrs. W. B. Ross. 


PRUNES DELICIOUS 


1 lb. prunes 1 C. water or enough to 
Juice of 14 orange cover prunes 
Grated rind of 4% orange 
Put prunes in bowl, barely cover with cold water; add juice and grated 


rind of orange. Let stand 15 to 24 hours outside of ice box. Then chill and 
serve. Mrs. T. J. McManis. 


SPICY DATE PUDDING 


1 C. flour 1 C. uncooked oatmeal 
34 t. salt % C. chopped dates, 

% C. sugar raisins, or figs 

14% t. soda 14% C. buttermilk 

1 t. cinnamon 3 T. melted shortening 


1% t. vanilla 
Sift dry ingredients together.Add oatmeal and dates. Add melted shorten- 
ing to buttermilk and add to dry ingredients. Pour into well-greased pudding 
pan. Cover with waxed paper and steam in deep well cooker or large 
covered kettle with 1144 C. water in cooker or kettle. High heat 15 minutes. 
Low heat 1 hour. (Total time 1 hour 15 minutes). Serve with plain cream 
or lemon sauce. —Mrs. C. W. Chase. 


MARSHMALLOW PUDDING 


2 T. gelatin % C. nuts 
1/3 C. cold water or fruit juice 1 C. pineapple 
Dissolve gelatin in 1/3 C. cold water or pineapple juice and let stand while 


beating egg whites. Add 2/3 C. boiling water or juice to gelatin and 
Stir. Pour at once over egg whites, beating all the time. Beat until stiff 
with egg beater. Then add nuts and fruit and pour one-half into pan. Add 
pink coloring to remaining half and pour over top of other in pan. Remove 
from pan by rubbing bottom of pan with cloth wet with hot water. Turn 
on platter and serve with whipped cream, nuts and cherries. 


y —Mrs. Calvin Perkins. 


DATE PUDDING 


3 eggs (beaten Separately) 1 C. sugar 

Sr: flour 3 T. sweet milk 
1 t. baking powder 1 C. nuts 

% t. salt 1 Med. pkg. dates 


Butter (size of egg) 
-—Hva Martin 
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BROWN BETTY PUDDING 


1 C. grated bread crumbs 1 t. cinnamon 

2 C. finely chopped apples (tart) 1 T. butter, cut into bits 

14 C. brown sugar 

Butter a deep baking dish and put a layer of apples on bottom. Sprinkle 

with sugar, cinnamon, butter, and cover with bread crumbs. Put in another 
layer of apples and proceed as before, until all the ingredients have been 
used, having a layer of crumbs last. Cover dish and bake for 34 of an hour 
in moderate oven. Remove cover and brown the top of the pudding. Serve 
with sugar and cream or hot sauce. —Mrs. E. T. Coble. 


SPICY DATE PUDDING 


1 C. flour 1 C. uncooked oatmeal 
3%, t. salt 3% C. chopped dates, 
34 C. sugar raisins or figs 

14 t. soda 14% C. buttermilk 

1 t. cinnamon 3 T. melted shortening 


1% t. vanilla 
Sift dry ingredients together. Add oatmeal and dates. Add melted 


shortening to buttermilk and add to dry ingredients. Pour into well-greased 
pudding pan. Cover with waxed paper and steam in deep well cooker or 
large covered kettle with 114 C. water in cooker or kettle. High heat 15 
minutes. Low heat 1 hour. (Total time 1 hour 15 minutes). Serve with 
plain cream or lemon sauce. —Mrs. C. W. Chase. 


QUEEN OF PUDDINGS 


Soak over night and strain through colander: 


1 C. bread crumbs (crust added to crumbs 
removed) % t. salt 

1 pt. sweet milk 1% T. melted butter 

% C. sugar 1 lemon rind grated 


2 egg yolks beaten and 
Mix and bake in slow oven one hour. Beat the two egg whites and add 


sugar for meringue and flavor with lemon juice. Bake in slow oven. Serve 


with sweet cream. Some like layer of currant jelly under the meringue. 
—Dr. Anna M. Gore. 


BAKED CHERRY PUDDING 


2 C. pitted cherries 1 C. sugar 
1 t. lemon juice (optional) . 
Batter 
2 T. butter % C. sugar 
YC. milk 1 C. flour 
1% t. baking powder % t. salt 


TO MAKE: Butter baking dish and put fruit and sugar in bottom. Cover 
crackers with butter. Press into pie pan. Brown in oven. When crust is 
with batter and bake in moderate oven one-half hour. Serve with cream or 
hard sauce. (I thicken slightly the juice from the cherries and serve sweet- 
ened to taste as a sauce). —Flossie Kersey Knudson. 
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PINEAPPLE TART 


2 C. whipped cream 1 10-0z. can crushed pineapple 
3, C. sugar 1% t. salt 

3 eggs -. 1 box vanilla wafers or 

Juice 4% lemon Graham crackers 


Beat egg yolks, add sugar, lemon juice, salt. and pineapple. Cook until 
it begins to thicken. Cool, fold in stiffly beaten egg whites and whipped 
cream. Put layer of wafer crumbs on bottom of tray. Add mixture, then 
sprinkle crumbs on top. Place in freezing unit 2 or 3 hours. Do not stir. 


Cut in squares and serve. —Mrs. John Kirkman. 
ICE BOX LEMON PIE 
1 can condensed milk 3 egg whites 
3 egg yolks . 6 T. sugar 
Juice of 1 lemon Graham crackers 


Crumble graham crackers to make pie crust. Beat egg yolks well. Mix 
sugar. Beat. well. Spread over the pie and brown. Place in ice box. 
. —Emma Hemphill. 


LEMON ICE BOX PIE 

Graham cracker crust: Mash enough crackers with rolling pin to line 
refrigerator tray. Filling: 1% C. sugar (save 1 T. out). Beat yolks of three 
eggs and add sugar. Cook in double boiler until thick. Cool. Add 4 T. 
lemon juice and grated rind of one lemon. Beat whites of two eggs, add 
remaining 1 T. sugar. Add 1 C. whipping cream whipped. Blend all to- 
gether and put in tray. Sprinkle Graham cracker crumbs on top. Freeze 
in unit. —Laura Ross Massey. 


ICE BOX CAKE 
Cream one cup of sugar with 4% lb. butter. Add 1 C. chopped nuts and 
1 can crushed pineapple or any desired crushed fruit. Roll 1 Ib: vanilla 
wafers. Place in pan, one layer of crumbs, 1 layer of sugar mixture, and so 
on until all is used. Let stand at least 24 hours in ice box. Serve with 
whipped cream. ; | —Frances Loftin Peace. 


LEMON CHIFFON PIE 


4 beaten egg yolks 1 t. grated lemon rind 
% C. sugar 1% C. sugar 

% ©. lemon juice 4 beaten egg whites 

% t. salt 1 baked pie shell; or 

1 T. plain gelatin Graham cracker crust 
% C. cold water | «: 1% C. cream, whipped 


Combine egg yolks, % C. sugar, lemon juice and salt. Cook in double 
boiler until thick. Add gelatin which has been softened in cold water. Stir 
until gelatin dissolves. Add lemon rind: Cool until partially set. Fold in 
stiffly beaten egg whites to which % C. Sugar has been added. Pour into 
baked pie shell. Set in refrigerator to congeal. Top with whipped cream. 


(Optional). —Mrs. J. W. Hadley. 
ICE BOX FRUIT CAKE 
2 |b. graham crackers 1 small pkg. marshmallows 
1 small can condensed milk 1 C.. nuts | 
1% box raisins Small jar cherries 


Roll crackers into meal. Add see ingredients. Pack tight into a dish 
and put in ice box. —Sue Dell Davis Hall. 
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Frozen Desserts 


DELICIOUS ICE CREAM 


14% C. milk 1 C. sugar 

2 T. flour 11%4 pts. whipped ; 
% t. salt cream 

1 t. vanilla - 2 eggs 


Mix sugar and flour. Add milk and cook for 25 minutes in double boiler. 
Take off stove and add well-beaten yolks. Cook five minutes longer. Cool 
and add whipped cream. Place in ice box and when mixture begins to 
thicken, take out and fold in stiffly beaten egg whites, vanilla and salt. 
Place back in ice box and stir occasionally till ready to serve. 

—Mrs. T. F. Higgins. 


VANILLA ICE CREAM 


1 can sweetened 2 C. whipping cream 
condensed milk 2 t. vanilla 
1% C. sweet milk 
Biend condensed milk and sweet milk. Add vanilla. Whip cream and 

fold into milk mixture. Pour into freezing trays of refrigerator. Turn freez- 
ing control to highest. As soon as mixture thickens, stir, return to refrigera- 
tor and turn freezing control to medium. This makes a smooth delicious ice 
cream. Crushed fresh or canned fruits may be added. Chocolate ice cream 
may be made by adding 3 squares melted chocolate to the condensed milk be- 
fore mixing with other ingredients. —Mrs. Lynn Hunt. 


STRAWBERRY ICE CREAM 


1 C. crushed strawberries % Pkg. Jello Ice Cream 
4 T. sugar _. Powder (strawberry) 
1C. milk . 1 C. cream, whipped 


_ Combine crushed strawberries and sugar. Add milk gradually to ice 
cream powder, stirring until dissolved. Fold in whipped cream. Turn into 
freezing tray. Stir two or three times. —Margaret Caviness. 


LEMON ICE CREAM 


Grate rind of 3 lemons; squeeze juice of 3 lemons. Put in measuring cup; 
finish filling cup with sugar. Add: 1 pt. milk and stir until sugar dissolves. 
Whip 1 pt. cream and add to other mixture. Put in freezing tray. Stir 
several times while freezing. —Mary E. Hunt Henley. 
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SUGARLESS ICE CREAM 


24 marshmallows 1144 C. whipping cream 
1144 C. whole milk 
Melt marshmallows in whole milk (stir continuously). Let cool, and add 


to whipped cream, mixing well. Place in ice box trays. When set or slightly 
frozen, remove from trays into bowl and beat well. Flavor with vanilla or 
any fruits. —Mrs. Ethel Fields. 


CUSTARD ICE CREAM 


2 C. milk Dash salt 

2/3 C. sugar 2 eggs 

2 t. corn starch 1 C. whipping cream 
1 t. vanilla 


Scald 114 ©. milk and all except 2 T. sugar in top of double boiler. Mix 
corn starch, salt; then moisten with 14 C. cold milk. Add to hot milk and 
cook for about 25 minutes, stirring occasionally. Beat 2 egg yolks and one 
white. Add the hot custard, return to double boiler and cook for five minutes. 
Chill over ice cubes and water. Whip 2 egg whites until stiff and beat in the 
2 T. sugar. Add vanilla and finally cream which has been whipped until 
thick but not stiff. Freeze without stirring. 

VARIATIONS: Add crushed bananas, peaches, or strawberries. One- 
third C. extra sugar is needed with peaches, or strawberries. One and one-half 
or 2 sqr. melted chocolate added to hot custard is delicious. 

--Mrs.,H. W. Hunt. 


KELVINATOR ICE CREAM 


% C. sugar 1 egg white 
1 Lg. can evaporated 1 C. mashed fruit 
milk 1 lemon 


Chill milk over night. Mash -fruit (either fresh or canned peaches; or 
fruit cocktail; strawberries, or bananas). Add juice of lemon and stir in 
4% C. sugar. Whip evaporated milk and egg together for 6 or 8 minutes, or 
until as thick as it will whip. Add % C. sugar. Combine cream with fruit 
and put in tray. Not necessary to stir at all. A nice variation is to add 
maraschino cherries and bit of juice when using canned fruits or bananas. 

—Mrs. W. B. Hunt, Jr. 


LIME SHERBET 


Juice and grated rind of 1 qt. milk 
2 lemons 1 pkg. lime gelatin 
1% C. sugar _  10C. boiling water 


Pour boiling water on gelatin. Add sugar. Stir until dissolved and 
add lemon juice and grated rind. When cool add milk. Stir until thoroughly 
mixed. Freeze. When half frozen, beat well, and continue freezing. Makes 
2 trays. Use lemon gelatin for lemon sherbet. Use lemon gelatin and 


pineapple (crushed). Use orange gelatin and orange juice. —Mrs. Idol. 
KELSHERB 
1 qt. buttermilk 1 C. pineapple (crushed) 
2 C. sugar 1 t. vanilla 


Mix sugar and milk, add pineapple and vanilla. Stir once. 
—Mrs. W: B. Hunt, Jr. 
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SHERBET 


2 C. milk 2 egg whites 
1% C. lemon juice 1 C. sugar 
1% C. pineapple or 
orange juice 
Beat egg whites stiff. Add sugar, milk and juices (could use maraschino 
cherries, too). Put in tray and stir when begins to freeze. 


—Mrs. W. B. Hunt, Jr. 


1-2-3-4 SHERBET 


1 C. crushed pineapple 1 orange 
1 banana 1 C. sugar 
1 lemon 


Mix and put in tray. Stir once or twice. 


PINEAPPLE SHERBET 


2 C. buttermilk 1 envelope gelatine mixed 
1 C. sugar with 
1 t. vanilla 2 T. cold water. 
'1 egg white beaten Melt in dish in pan of hot 
1 C. crushed pineapple water 
Mix, put in refrigerator tray and stir once. —Mrs. Victor W. Stout. 


MY BEST SHERBET 


1 C. milk 1 lemon 
1 C. sugar 1 orange 
1 C. crushed pineapple 1 banana 


Mash banana well. Juice the lemon and orange. Mix juices and mashed 
fruit with sugar. Stir in cup milk very slowly. Put in tray and stir twice 
after it begins to freeze. —HElizabeth Hunt Burgess. 


APRICOT SHERBET 


1 No. 2 can apricots 1 C. whipping cream 

20 marshmallows 1-6 t. salt 

2 T. lemon juice : 
Heat 1 cup apricot juice with marshmallows. Cool and add lemon juice. 


Force apricots through sieve. Add mixture. Fold in whipped cream. Freeze 
but do not stir. 


ORANGE SHERBET 
1 C. sugar, 11%4 C. water. Boil together. Cool. 2 egg whites, 2 t. gelatin 
(plain) dissolved in 2 T. water. Add this to hot syrup. Cool. 2 C. orange 
juice—6 or 7, 4 C. lemon juice—2. Add little rind. Chill and freeze. Note: 
May use about 34 C. sugar and substitute 4 or 6 T. white syrup. 


PINEAPPLE SHERBET 
Combine: 14 C. pineapple juice, 14 t. grated lemon rind, 1 T. lemon juice, 
2-8 ©. sugar. Boil, cool and add to 2 C. cold milk. Pour into tray to freeze. 
Stir once or twice while freezing. —Elsie Brame Hunt. 


STRAWBERRY SHERBET 
Boil together 10 minutes: 1 gt. water, 2 C. sugar. Add: 1 at. berries 
crushed, %4 C. sugar, juice 2 lemons. Combine and put in freezing unit. When 


mushy, take out and beat again. Raspberries or pineapple may be substi- 
tuted. —Rise Knudson. 
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BLACKBERRY SHERBET 

Crush 2 qts. juicy blackberries with a cup of sugar. Let stand one hour. 
Put fruit and sugar through a vegetable press:and strain: the juice. There 
should be about 14% pints. To this add another cup of sugar and a pint of 
water. Stir until sugar is dissolved. Have ready a tablespoon of gelatin 
which has been soaked half an hour in cold water, then dissolved in a little 
boiling water. Put this with other ingredients, add the juice of 2 lemons 
and freeze. 


SUGARLESS DESSERT 
1 C. orange juice or 14 marshmallows 
grapefruit juice 1% pt. whipped cream 
Cut up marshmallows and pour orange juice that has been heated to 


boiling point over them. Add whipped cream. Freeze in ice trays. Serves 6. 
; —Mrs. Worth Weatherly. 


NEW YORK ICE CREAM : 
14% C. top milk Pinch salt 


2 eggs 1% pt. cream. or evaporated 
44 C. sugar milk 
1 T. flour 2 t. vanilla 


Scald milk, beat egg yolks, adding sugar and flour. Combine with hot milk 
and cook over water until mixture coats a spoon like a thin custard. Cool. 
Beat egg whites until stiff.. Add salt and fold into custard. Add vanilla. 
Pour into tray and freeze to mush. Remove from refrigerator, fold in whipped 
cream, and return to super-freezer, stirring once after the first hour. 

nee —Mrs. Stacy Hockett. 


_ ICE BOX CAKE. 


6 eggs 3. t. vanilla 
1% Ib. butter 2 ec. nut meats 
1 lb. sugar 7 doz. vanilla wafers 


Cream butter, add sugar and cream well. Add egg yolks one at a time. 
Add vanilla, and nut meats, fold in stiffly beaten egg whites. Roll wafers into 
crumbs and then grease pan and put in a layer of crumbs. Add mixture, 
then another layer of crumbs. Place in refrigerator for 24 hours or until 
cold. Cut in squares and serve with unsweetened whipped cream. 


ICE BOX CAKE 
Cream 1 c. sugar with 14 lb. butter. Add 1 ¢. chopped nuts and 1 can 
crushed pineapple or other crushed fruit. Rol] 1 lb. vanilla wafers. Place 
in pan one layer of crumbs, one layer of sugar mixture and so on until all is 
used. Let stand at least 24 hours in ice box. Serve with whipped cream. 
Frances Loftin Peace. 


FROZEN LEMON CUSTARD 
2 egg yolks . 1 C. sugar 
2 lemons (juice) ) 1 T. flour 
Cook until a little thick (about 8 to 5 min.) Cool. Beat whites. Fold in 1 
large. can of evaporated milk whipped (after being kept in refrigerator over 
night). Mix all together. Crumble vanilla wafers on bottom of tray and top. 


of mixture. —Carrie Cranford. 


FROZEN DESSERTS 65 


FRESH FRUIT PARFAIT 


20 marshmallows 1-C. fresh raspberries 


Juice of 1 lemon ~ at. _,1C. heavy cream whipped 
Melt marshmallows in double boiler. Add lemon juice. Cool slightly. 


Add fruit. Fold in whipped cream. Freeze in tray of automatic refrigerator 
for about 2 or 24% hours. Serves 8 to 10. 


“MARBLE MOUSSE 


1 1-0z. sq. unsweetened yY% t. almond extract 
chocolate grated 1 pt. heavy cream 

YY, C. milk 4, C. confectioners sugar 

% C. confectioners sugar _ % t. vanilla 

% t. vanilla Pinch salt 


Heat chocolate and milk over hot water until thick and creamy. Remove 
from heat and add 1% ©. sugar and % t. vanilla. Beat 1%4 pt. cream to cus- 
tard consistency and fold into chocolate mixture. For second part. Beat re 
maining pt. heavy cream to custard consistency and fold in remaining in- 
gredients. Drop chocolate and vanilla mixtures by alternate spoonfuls, 
checkerboard fashion, into tray of refrigerator. Freeze until firm. About 
4 hours. Serves 8. 


ORANGE-LEMON MOUSSE 


1 1-3 C. sugar 1 pt. whipping cream 
2 eggs % C. orange juice 
YY C. lemon juice 10 graham crackers 


Mix sugar and eggs. Add fruit. juices. Cook until thoroughly dissolved. 
Cool. Whip cream and add fruit juice mixture. Place thin layer of crumbs 
in bottom of tray. Pour in mixture and top with another layer of crumbs. 
Turn refrigerator on high until frozen. Then lower temperature until 15 
minutes before serving. ; —Frances Loftin Peace. 


CRANBERRY FRAPPE 


Cook 1 quart cranberries in 3 C. water until soft. Then force through a 
strainer. Add 214 ©. sugar, 14 C. lemon juice, 14 t. salt, and bring to a boil. 
Pour 1 C. cold water in bowl and sprinkle 1 envelope Knox gelatin on top of 
water. Add to hot mixture and stir until gelatin is dissolved. Cool and 
freeze. Delicious when served with roast turkey or chicken. 


TROPICAL ICE 


Juice of 4 oranges 1 C. sugar dissolved in 
3 or 4 bananas mashed 1% C. boiling water 
1 lemon (grate part of rind) 

Cool. Mix and freeze. 


LEMON FLUFF 
1 lg. can Pet milk 2 CG. vanilla wafer crumbs 


1 pkg. lemon jello % t. salt < 
1% C. boiling water ST lemon juice 
% C. sugar Grated rind one lemon 


Dissolve jello in boiling water. Add salt, sugar, lemon juice. Whip Pet 
milk. Whip jello when congealed. Combine. Spread one-half crumbs in 
bottom of flat pan. Pour mixture over erumbs. Top with remaining CEN 
Set in refrigerator to congeal. Slice and serve. VARIATIONS: This may 
be made by using crushed pineapple and juice in place of lemon, or by adding 
other fruits. | —Mrs. John W. Hadley, Jr. 
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Cookies 


&. 
WHITE SUGAR COOKIES 
2 C. sugar 1 t. soda 
1 C. shortening 1 pinch salt 
1 C sour milk 2 t. lemon flavoring 
1 egg 
Add flour to make a soft dough. Roll this and bake in quick oven. Vary 
by sprinkling with sugar or chopped nuts. —Mrs. Dora M. Horney. 


SUGAR COOKIES 


3 C. flour 1 C. shortening 
1 t. baking powder 3 eggs 
4, t. salt 1 t. vanilla 


14% C. sugar 
Sift together dry ingredients. Add shortening, mixing it in with a fork. 
Add unbeaten eggs and flavoring. Mix well. Roll out very thin on floured 
board and cut with floured cookie cutter. Decorate tops if desired. Bake in 


moderate oven. Makes 6 dozen. —Peggy Garner. 
TEA CAKES 
1 ©. sugar 1 egg 
% C. lard Pinch salt 
1% t. soda dissolved in Flavoring 
3 T. buttermilk Flour for thin dough 


Put sugar, lard, flavoring in pan and stir together with large spoon. Then 
add a little flour and stir well. Add egg and stir again. Stir flour in with 
the hand until you think it is right. Roll and cut out in fancy shapes with 


cookie cutter. —Mrs. BE. B. Shore. 
; TEA CAKES 
1 C. white sugar 2 t. vanilla 
1 C. brown sugar (Cinnamon or nutmeg may 
1 C. butter be used). 
3 egg yolks % t. soda 
Enough flour to make a % C. sour cream 


very stiff dough 
Cream sugar and butter. Cream in egg yolks one at a time. Then add 
the vanilla and sour cream. Mix thoroughly. Sift soda with flour and add 
to egg mixture as nearly all at once as possible. Roll, sprinkle with sugar; 
or sugar and nutmeg, roll in lightly, cut and bake rather quickly. 


—Mrs. Lola Phillips Waller. 


ENGLISH WAFERS 


1 C. fat Yt. salt 
1 C. sugar % t. vanilla 
2 eggs 4 C. flour 


1 t. baking powder 
Mix well, cut or run through cookie press. Bake at 400° about 5 minutes. 


—Mrs. Guy M. Ross. 
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CHOCOLATE WAFERS 


1 C. sugar 
1% C. butter 
2 C. flour 


Liegg 


2 oz. chocolate (2 sars.) 
2 T. milk 
1% t. soda 
Y% t. salt 


Cream butter and sugar, add melted chocolate, then the milk and beaten 


egg, and mix. 


floured board and cut. 


Sift and measure flour, add soda and salt and resift. 
ally add flour to sugar-butter mixture, thoroughly mixing. 


Gradu- 
Roll out on 


If these are used as drop cookies, a little more flour 
and soda may be added. Makes 4 dozen. 


—Mrs. Chas. Hunt. 


ICE BOX COOKIES 


1% C€. shortening 
3, C. brown sugar 
1% C. white sugar 
1 egg. 

1 t. vanilla 


% C. nut meats 

2 C. self-rising flour or 
2 C. plain and 

% t. salt 

2 t. baking powder 


Cream shortening and sugar thoroughly. Add egg, vanilla and nut meats 


and beat well. 
diameter. Roll in wax paper. 
oven 425° F., about 10 minutes. 


Add flour gradually. Mix well and shape into rolls 144” in 
Chill overnight. 


Slice thin and bake in hot 
—Mrs. Margaret Rallings. 


MORAVIAN CHRISTMAS COOKIES 


114 lbs. lard 

Y% Jb. butter ; 
% gal. molasses 

2 lbs. brown sugar 
Pinch salt 


Melt the lard and butter and add to warmed molasses. 


Flour to make a stiff dough 
2 T. ginger 
2 T. cloves 
(Any other spices you 
like) 
2 t. soda . 
Add sugar, spices, 


salt and soda and enough flour to make a stiff dough. Let stand a week or 


two and roll very thin and cut with any fancy cutters. 


of cookies. 


This makes 3 pecks 
—Mrs. E. D. Idol. 


CHRISTMAS COOKIES 


1 qt. black molasses 
3%, lb. brown sugar 
%, Ib. butter or lard 
1 oz. cloves 


1 oz. ginger 

1 oz. cinnamon 

1 oz. soda 

3 lbs. flour (12 cups) 


Melt lard or butter. Add molasses, brown sugar, cloves, ginger, cinnamon, 
soda and mix. Add flour and mix thoroughly. Set aside for approximately 1 
week. Roll into thin sheets and cut with fancy cutters. 


—Mrs. J. M. Richardson. 


OATMEAL COOKIES 


1 C. butter 
1 C. sugar 
2 eggs 
2 C. flour 
2 C. oatmeal 
Cream butter and sugar together. 


sugar mixture one at a time. 


4 T. milk 

1 t. cinnamon 

1 t. soda 

1% t. cloves 

1 C. chopped raisins 


Put soda into milk; add eggs to the 


Beat hard. Add milk, flour, oatmeal, cinna- 


won, cloves, and floured raisins. Drop by spoonfuls on greased pan and bake 


15 or 20 minutes. 


—Mrs. R. R. Permar. 
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MOLASSES COOKIES 


1 C. butter 1 t. soda 
1 C. brown sugar 1 t. ginger 
1 C. molasses vt. salt 
Enough flour to make stiff 

roll 


Slice and bake in moderate oven until a light brown. 
—Mrs. John EH. Hodgin. 


OATMEAL COOKIES 


2 C. oatmeal 2 t. baking powder 
4 T. flour dts salt 
1% C. molasses 1 egg 
2 T. sugar 1 C. nuts (broken) or 
1 T. butter 1 C. raisins 
Mix all together thoroughly and drop by teaspoon on greased pan. Bake 
in moderately hot oven. —Lelia B. Kirkman. 


RICH OATMEAL COOKIES 


1 C. brown sugar 1 t. vanilla 

1 C. white sugar % t. soda 

1 C. melted shortening 1% t. salt 

1 C. nutmeats chopped 1 C. flour 

2 eggs (beaten) 4 C. Q. oatmeal 


Mix in order given. Shape into balls and flatten slightly. Place in pan 
about 2” apart, as they will spread. Bake in moderate oven. Coconut may 
be used if desired, also raisins. —Mrs. W. B. Kearns. 


LACEY OATMEAL COOKIES 


Y% ib. butter 1 egg yolk 
1 C. brown sugar Vanilla 
1 C. Q. oatmeal 
Cream butter and sugar. Add well beaten egg yolks. Mix thoroughly 


with oatmeal and vanilla. Drop by teaspoon on greased sheet. Bake at 350° 
until browned delicately. Let cool before removing with spatula. Makes 60. 
—Mrs. Mary Van Poole Phillips. 


LACK COOKIES 


1 C. dark molasses 1g t. salt 

1 C. sugar 1 t. baking powder 
1 C. butter % t. soda 

2 C. flour 


Combine molasses, sugar and butter, bring to boiling point and cook 1 
minute. Remove from heat; add sifted dry ingredients, mix well. Place in 
pan of hot water to keep from hardening batter: Drop %4 teaspoon 3” 
apart on greased cooky sheet. Bake at 350° ten minutes or until brown. 
Cool slightly and quickly remove from sheet with spatula. Makes 3 dozen. 


GINGER SNAPS 


1 egg 3% C. flour 

1 C. molasses 2 t. soda 

1 C. sugar 2 t. ginger» 

1.C. lard Pinch of salt 


Sift dry ingredients and mix as dough. Pinch off in marble size pieces 
and place on ungreased cooky: sheet. Bake about 10 or 12 minutes in moderate 
oven. Home-made lard is preferred for these cookies. 

—Mrs. R. W. Richardson. . 
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BEST GINGER DROPS 


% C. sugar 1 t. cloves 
1 C. molasses 2 t. soda in 
% C. butter 1 C. boiling water 
1 t. cinnamon 2144 C. flour 
1 t. ginger 2 well-beaten eggs 
added last 
Drop from spoon and bake. —Mrs. R. E. Hunt. 


BEST GINGER SNAPS 
CREAM TOGETHER: 


1 C. sugar 2 eggs beaten 
1 C. molasses | 1 t. ginger 
1 C. lard 1 t. cinnamon 
1 t. soda dissolved in 1 t. cloves 
1 T. boiling water Pinch salt 
Flour to make a stiff 

dough 


Roll thin and bake quickly. (Improve with age). 
; —Louetta Knight. 


BROWNIES 
1 C. sugar 1 C. flour 
YY, |b. butter 6 T. cocoa 
1-C. nuts 1 t. baking powder 
3 eggs Vanilla 
Cream butter and sugar. Add eggs, flour and baking powder, cocoa, nuts 
and vanilla. Bake at 325° for 25 to 30 minutes. —Mrs. Byron Smith. 


CHOCOLATE SQUARES 


2 sqrs. unsweetened chocolate 1% C. flour 

% C. shortening 1 C. walnuts, chopped 
1 C. sugar % t. vanilla 

2 eggs Few grains salt 


Cut chocolate in small pieces and melt over hot water. Cream shortening 
and sugar together and add chocolate. Add well-beaten eggs and beat thor- 
oughly. Add flour, vanilla, nuts and salt. Mix well. Pour into a greased 
Square cake pan. Bake in a moderate oven (375°) 30 minutes. Turn out of 
pan and cut in squares while hot. —Mrs. Pryor Sillmon. 


DATE SQUARES 


1 C. butter or substitute 2 C. oatmeal 

1 C. brown sugar 2 C. flour 

% t. soda dissolved in 2 t. baking powder 
% C. hot water 1 t. vanilla 


Cream shortening; add sugar and beat until light. Add dry ingredients ; 
mix well. Spread half mixture over greased pan. Press down firmly with 
spatula; add date filling; cover with remaining flour mixture. Bake in 
moderate oven 375 °F. for 30 to 40 minutes. Cut in small squares. 

Filling 
1 pkg. dates 1 C. nuts 
1 C. sugar 1 C. cold water 


Cook mixture until quite thick. Cool, spread over 14 flour mixture and 
cover with remaining half. —Mrs. Guy M. Ress. 
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FUDGE SQUARES 


1-3 C. butter 2 eggs 

4 T. cocoa or 2 sqrs. chocolate 1 C. flour 
1 C. brown sugar 1 C. pecans 
1 t. baking powder Pinch salt 


Melt butter and cocoa in pan and cool. Add sugar, 1 egg at a time. Sift 
dry ingredients and add to mixture. Add nuts. Pour in pan and bake in slow 
oven 350° for 15 or 20 min. Mark while warm into squares. 

—Mrs. W. A. Hornaday. 


BUTTERSCOTCH SQUARES 


1 C. pecans % C. butter 
2 C. dark brown sugar 2 C. flour 
2 eggs 2 t. baking powder 


Melt butter and blend with sugar; add egg. Mix and let stand until cold. 
Add dry ingredients and nuts. Spread in greased pan. Bake 350° for 20 to 25 


min. Cut in squares. Let cool in squares. —Nell Broome. 
CRESCENT COOKIES 
CREAM ADD: 
4 |b. butter with 1 C. flour 
2 heaping T. powdered sugar 1 C. chopped nuts 
Pinch of salt 
Vanilla 
Work with hands and shape into crescent shape. Bake slowly and roll in 
powdered sugar. —Mrs. R. R. Mitchell. 
SAND TARTS 
14 C. butter 1 egg white (unbeaten) 
1 C. sugar i Napld MEER § Fea 
1 egg (well beaten) Y% t. cinnamon 
13%, C. sifted flour ; Split blanched 
2 t. baking powder almonds 


Pinch of salt 
Cream butter and sugar and stir in well beaten egg. Sift flour and baking 


powder and salt together; blend with first ingredients to make soft dough 
and set in refrigerator to chill. When cold place on well-floured board. Roll 
out 44” thick. If dough is too soft, knead in a little more flour and roll again. 
Shape with cutters and place about 1” apart on well-oiled cookie sheet. Brush 
with egg white and sprinkle with blended mixture of sugar and cinnamon. 
Decorate with almonds. Bake in moderate oven at 350° 10 to 15 minutes or 
until golden brown. —Velna McCulloch. 


ODDS AND ENDS COOKIES 


34 C. shortening % t. salt 

% C. peanut butter 3%, C. milk 

2 ©. brown sugar 2-3 C. chopped nuts 

2 eggs % C. raisins (any 

1 t. vanilla kind of jam) 

2 C. flour 1 C. quick-cooking oats 

3 t. baking powder 1% C. ready to eat cereal 


Cream shortening with peanut butter. Add Sugar and cream thoroughly. 
Add eggs and vanilla. Mix flour, baking powder, salt; add alternately and 
cream mixture with milk. Stir in nuts, raisins, cereals. Drop by spoonful on 
greased cookie sheet. Bake 12 minutes in moderate oven. (You may include 
any kind of jams or preserves you want to use). —Mrs. Sam Kirkman. 
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CALLA LILY COOKIES 


3 eggs 1 t. baking powder 
3, C. sugar 1% t. salt 
1 C. flour Vanilla 


Beat eggs well, add sugar, then dry ingredients and flavoring. Drop only 
bits on baking sheet. Bake at 375°. When slightly browned on edge, remove. 
Set aside a bit, then remove with spatula. Use jelly bean for pistil or orange 
rind strip. Pinch as lily. Cool. Makes 60. —Mrs. Mary Van Poole Phillips. 


CAROLINA COOKIES 


14 C. brown sugar 114 t. soda in 
1 C. butter 2 T. buttermilk 
2 eggs Flour to make stiff dough 


Cream butter and brown sugar. Add beaten eggs then soda dissolved 
in buttermilk. Add flour for stiff dough. Chill. Roll thin on floured board. 
Bake at 350°. Makes 60. Excellent for Christmas decorated cookies. 

—Mrs. Mary Van Poole Phillips. 


RAISIN COOKIES 


2c. raisins 83 eggs 

1 ¢. water ' 4 ¢c. flour 

1 t. soda 1 t. baking powder 
2 ce. sugar % t. salt 

1 ec. butter 1 t. cinnamon 

1 t. vanilla y% t. nutmeg 


1c. nuts (or more) . 
Add water to raisins, boil five minutes, cool, stir in soda and let stand. 


Cream shortening and sugar. Add vanilla and eggs and cooled raisins, flour 
sifted with baking powder, salt cinnamon and nutmeg. Stir in nuts and drop 
on greased baking sheets. Bake at 400°F. Makes 6-8 dozen. Store in box to 


keep soft. —Lucy Outlaw. 
BUTTERNUT DROPS 
11% cups sifted flour 1 tablespoon lemon juice 
1% teaspoon salt 1 teaspoon grated lemon rind 
% cup shortening 1 teaspoon grated orange rind 
1% cup sugar 1% cup chopped nuts — 
1 egg, separated Glazed candied cherries 


1% teaspoon vanilla ; . 
Sift together flour and salt. Cream together shortening and sugar until 


light and fluffy. Add egg yolk. Mix well. Add vanilla extract, lemon juice, 
and grated fruit rinds. Mix well. Add flour mixture. Blend well. Drop by 
tablespoonfuls into slightly beaten egg white. Roll in nuts. Place on greased 
cookie sheets. Garnish with candied cherry halves. Bake in moderately 


slow oven (325°F.) 25 minutes. Yield: About 3 dozen cookies, 114 inches. 
—Mrs. James Kirkman. 


PEANUT BUTTER COOKIES 


% C. shortening Sift together : 

% C. peanut butter 144 C. flour 

% C. granulated sugar 1% t. salt 

14 C. brown sugar 1% t. baking powder 
A 1 well beaten egg 3% t. soda 


1 t. vanilla ; 
* Mix in order given. Chill. Form in small balls on greased cookie sheet. 


Flatten with fork dipped in flour, making cross pattern. Bake at 375° 10 to 12 
minutes —Mrs. Curtis W. Chase. 
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CARROT-HONEY COOKIES 


2 C. sifted flour 2 C. rolled oats 

2 t. baking powder 1 GC. chopped raisins 
% t. soda 1 C. chopped nutmeats 
1% t. salt 1% C. shortening 

1% t. cinnamon 1 C. strained honey 

% t. nutmeg 2 eggs well beaten 


1 C. grated raw carrot 
Sift flour and measure. Add baking powder, soda, salt, spices and sift 
together twice. Add rolled oats, raisins and nutmeats and mix well. Cream 
shortening, add honey and cream together. Add eggs and mix well. Then 
carrots. Add dry ingredients in two or three portions, mixing well. Drop by 
spoonfuls onto greased baking sheet. Flatten out with a floured fork. Bake 
in moderate oven at 350° for about 20 to 25 minutes. . 
—Sixth Grade Curry School. 


CHOCOLATE WHIPPED CREAM ROLL 


5 egg yolks beaten 1 C. confectioners sugar 
3 T. cocoa 5 egg whites stiffly 
1 t. vanilla beaten 


Beat the egg yolks until thick and lemon colored. Add the cocoa and 
sugar which has been sifted together and mix until smooth. Fold in the 
stiffly beaten egg whites and the vanilla. Place ina greased and floured jelly 
roll pan 8x12”. Bake at 400° 15 min. Turn out on cloth which has been 
sprinkled with confectioners sugar. When cool spread with: 


Filling For Chocolate Whipped Cream Roll 


2 C. heavy cream whipped 1 C. confectioners sugar 
38 T. granulated sugar 8 t. cocoa 
1 t. vanilla Milk 


Whip the cream until stiff, add 3 T. granulated sugar and the vanilla. 
Mix thoroughly and spread on chocolate roll. Roll as jelly roll and place 
on tray. Cover with an icing made with the confectioners sugar, cocoa and 
sufficient milk to make icing the desired consistency to spread. Mix until 
smooth and creamy. Then spread on the roll. Sprinkle with chopped nut meats 
if desired. Cover with wax paper and chill in refrigerator several hours before 
Serving. Cut into slices. Serves 12. —Mrs. Lee T. Moore. 


POTATO DOUGHNUTS 
Add 2 C. mashed potatoes, 2 C. sugar, 1 C. milk, 2 T. melted shortening to 
3 eggs. Mix and sift 1 t. salt, 5 t. baking powder, 4 C. flour, 2 t. nutmeg. 
Add to first mixture. Roll out 14” thick on lightly floured board. Cut and 
fry in deep kettle of shortening heated to 370°F. —Mrs. Lee T. Moore. 


SUGARLESS COOKIES 


1 C. molasses 1 t. salt 
% C. shortening 1 t. soda 
38 C. flour 2 t. ginger 


Heat together slowly the molasses and shortening—just until shortening 
melts. Meanwhile sift together dry ingredients. Stir into warm molasses’ 
mixture. Turn dough into a bowl and chill several hours or overnight. Roll 
out thin with as little flour as possible. —NSixth Grade Curry School. 
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BANANA DOUGHNUTS 


5 C. sifted flour 3 eggs, well beaten 

4 t. baking powder 114 t. vanilla 

1 t. soda 3%, C. mashed bananas (2) 

2 t. salt % C. buttermilk 

1 t. nutmeg % C. flour for rolling. 

YY, C. shortening Melted fat or oil 

1 C. sugar 

Sift together flour, baking powder, soda, salt and nutmeg. Beat shorten- 
ing until creamy. Add sugar gradually and continue beating until light and 
fluffy. Add eggs and beat well. Add combined vanilla, bananas and sour 
milk to creamed mixture and blend. Add flour mixture and mix until smooth. 
Turn a small amount of dough onto floured board. Knead very lightly. Roll 
out with a floured rolling pin to 34” thickness. Cut with floured 214” dough- 
nut cutter. Heat fat to 375° F. or until 1” of bread will turn golden brown 
in 40 seconds. Slip doughnuts into fat with spatula. Fry about 3 minutes 
or until golden brown, turning them frequently. Drain on absorbent paper. 
Sugar the doughnuts if desired. Makes about 344 dozen. 
. —Mrs. Lee T. Moore. 


DOUGHNUTS 
2 eggs 4 t. baking powder 
1 C. sugar y% t. nutmeg 
* 4 T. melted shortening y t. cinnamon 
3% C. flour 1 C. milk 
1 t. salt 


Beat eggs and sugar, add shortening, then flour sifted with salt, baking 
powder and spices, alternately with milk. Roll on lightly floured surface to 
14” thickness and cut with doughnut cutter. I'ry in deep hot fat (365° to 375°) 
until brown. Drain on absorbent paper. Makes 3 dozen doughnuts. 


MY BEST GINGERBREAD 
(Recipe over 100 years old) 


1% ©. butter or other shortening 1 t. ginger 
% C. granulated sugar % t. cloves 
1 egg beaten % t. salt 


1C. Brer Rabbit molasses 


21% C. flour sifted 
1 C. hot water 


1% t. soda 
1 t. cinnamon 
Cream shortening and sugar. Add beaten egg. Measure and sift dry 
ingredients. Mix molasses with hot water. Add dry ingredients alternately 
with liquid, beating after each addition. Bake in paper-lined pan 9”x9”x2”. 
350° for 45 minutes. —Mrs. Bernard W. Kirkman. 


ELMORE GINGERBREAD 


y% C. butter 1 t. soda 

% C. sugar Trt: ginger 

1 egg 1 t. cinnamon 

1144 C. flour % C. molasses 

1% t. salt 1% C. hot water 


Cream butter, add sugar gradually, then the well-beaten egg. Mix and 
sift dry ingredients. Combine molasses and hot water, and add alternately 
with flour to the first mixture. Bake in a shallow pan at 450° for 20 minutes. 
Serve with whipped cream or butter. —Mrs. Guy M. Ross. 
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GINGERBREAD 
1% ©. butter 2 eggs (not beaten) 
% CO. sugar 1 t.. ginger 
4% C. molasses 1 t. soda 
% C. sour milk or Salt 
cold water 14% C. flour 


Cream butter and sugar. Put soda in molasses and warm slightly, stir 
together. Add molasses, then flour to which has been added the ginger, then 
the milk. Beat thoroughly. Add eggs not beaten. Bake in sheet pan. Serve 
with whipped cream. —Mrs. Daisy Hunter Kennedy. 


SOFT GINGERBREAD 


14% C. flour 1 t. soda dissolved in 
1 t. ground ginger 1 T. cold water 

Y% t. salt 3 T. softened butter 
1 t. baking powder 1 egg 

1 C. molasses 3 T. cold water 


Sift together the flour, ginger, salt and baking powder. Make a hollow in 
center; pour in the molasses into which the dissolved soda has been stirred, 
the butter, beaten egg and water. Stir vigorously and bake in a well greased 


Shallow pan 25 to 35 min. in moderate oven. —Mrs. 8. R. Jordan. 
GINGERBREAD 
1 ©. molasses % t. each cinnamon and cloves 
% C. sugar 1% t. soda 
1 egg % t. salt 
21% C. flour % C. shortening 
2 t. ginger 1 C. hot water (lastly) 


Mix well and bake in usual way. —Mrs. Ed Tucker. 
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Cakes, Fillings and 
Frostings 


CHEESE CAKE 


2 C. fine Zwieback crumbs % t. salt 

1% C. sugar 3 t. lemon juice 

1 t. cinnamon 3 t. grated lemon rind 

% ec. melted butter or 1 C. cream or canned milk 
margarine 11% Ibs. cottage cheese 

4 eggs 4 T. flour 


Mix Zwieback with 1% C. sugar, cinnamon and butter. Set aside % C. to 
sprinkle over top. Press remainder of crumbs into a 9” spring form pan, 
lining bottom and sides. Beat eggs with remaining 1 C. sugar until light. 
Add salt, lemon juice and rind, cream, cheese and flour. Beat thoroughly 
and strain through a fine sieve. Pour into lined pan, sprinkle with remain- 
ing crumbs. Bake in a moderate oven (350° F.) about 1 hour or until center 
is “set”. Turn off, open oven door, let stand in oven 1 hour or until cooled. 


Serves 10 to 12. —Nell Kennett. 
| Pa 
SPONGE CAKE 
4 eggs 1 C. flour 
1 C. sugar Juice one lemon 


Separate eggs and beat separately till light. Add half sugar to whites. 
Beat yolks till light and lemon colored and add remaining half cup of sugar. 
Combine these two and beat hard for five minutes with rotary egg-beater. 
Add juice to lemon. Sift flour 3 to 4 times. Sift flour in lightly and fold in 
(No more beating). Bake in a sheet cake pan greased lightly and lined with 
paper. Before putting in oven, sprinkle top with extra spoon white sugar to 
form crust. Start in slow oven (300°). When about half done increase heat 







to 350°. Cook about 35 minutes. —Mrs. T. O. Ralls. 
LAYER CAKE 
% C. butter _ 3 C. flour 
2 C. sugar 8 t. baking powder 
4 eggs Wart. salt 
1 C. water 1 t. vanilla 


Beat the sugar and butter till creamy; add the egg yolks well beaten. 
Then the water and flavoring. Next the flour, salt and baking powder sifted 
together. Beat the whites and add last. Bake about 20 min. in layer cake 
pans. Put together with any desired filling. —Mrs. Lula Underwood. 


MORAVIAN SUGAR CAKE 


1 C. yeast batter 1 C. butter or lard 
1 C. mashed potatoes 3 eggs 
1 C. brown sugar Pineh of salt 


Mix ingredients in order given, beat, add 6 ©. flour, making a soft dough. 
Spread on pan about 14” thick. Let rise. When ready to bake sprinkle with 
brown sugar, butter and nutmeg. Bake in hot oven 10 to 15 min. Cut in 
squares and serve with coffee. —Mrs. Hugh W. Dixon. 
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ROCKY MOUNTAIN CAKE 


8 egg whites 3, C. sweet milk 
1 C. butter 5 2 t. baking powder 
2 C. sugar . Flavor to taste 
3 C. flour 
Makes three round layers or 2 big squares. _ 
FILLING: ee Pee | @ pe 
38 whites of eggs vam On sugar 
1% C. water : 


Let sugar and water boil uatil it begins to spin thread and pour over 
beaten whites and beat until cold. Stir in: 
1 Ib. pkg. raisins Se 1 pkg. dry figs cut fine 
1% lb. dates x ae ' Tt grated coconut 
¥ Ib. citron cut. fine aE 7 YL anseds- 
Reserve small amount:-coconut, and blanched almonds: to. go on top. 
3 —Mrs.-J. M. Hunt. 


“NUTMEG FEATHER CAKE 


YY, ©: butter - 1 t. baking powder 
y% C.- shortening 1 t. soda 

1% C. sugar ahaa 2 t. nutmeg 

3 beaten eggs 1 C. buttermilk 

2 °C. flour 1% t. vanilla 

y% t. salt 


Cream shortening and sugar; add eggs and beat well. Add sifted dry 
ingredients, alternately with buttermilk and vanilla. Bake in 2 waxed 
paper-lined 9” layer cake pans in moderate oven 25 minutes. Top with broiled 

- coconut frosting. Combine 6 T. melted butter, 144 C. brown sugar; 4 C. 
" _ cream, ¥% t. vanilla, and 1 C. shredded coconut. Spread over warm cake. 
> Brown under broiler at low heat. 







CARAMEL CAKE 


% C. shortening 3 t. baking powder 
1% C. sugar 4 egg whites 

3 C. flour 1 t. vanilla 

34 C. milk 


Cream shortening and sugar together. Then add milk and alternate with 
the sifted flour into which the baking powder has been well sifted. Fold in 
the stiffly beaten egg whites to which has been added 1 t. vanilla. Stir well 
but never beat. —Mrs. Leo Marley. 


SPICED COFFEE CAKE 


2 C. flour % t. nutmeg 

1 t. salt 14 t. cloves 

2 t. baking powder 1% ©. shortening 
10. sugar 1 egg—well beaten 
1% t. cinnamon 2 T. molasses 

34 C. milk 


Sift dry ingredients. Cut in Shortening until mixture resembles coarse 
crumbs. Reserve 14 C. of this mixture. Add egg, molasses and milk to re- 
mainder. Mix lightly. Pour into waxed-paper-lined 8” square pan. Top 
with reserved mixture. Sprinkle with % C. chopped walnut meats. Bake 
in moderately hot oven 375° 40 minutes. Serve immediately. 
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MILKLESS, EGGLESS, BUTTERLESS CAKE 


1 C. dark brown sugar 1 t. cinnamon 
1 C. water 1/3 t. cloves 
1% C. seeded raisins y% t. nutmeg 
1/3 C. lard Salt 


Boil the above ingredients together for 3 minutes; then cool. Stir 1 tea- 
spoon soda in warm water, then 2 C. flour sifted with % t. baking powder. 
Bake in a loaf. If the recipe is doubled, it takes a one-pound package of 
raisins, and since it keeps like fruit cake, this is the most economical way to 
make it. Nuts make a splendid addition. —Mrs. E. L. Michael. 


SUGARLESS CAKE RECIPE 


2% C. flour . 2% t. baking powder 

y, t. salt % C. butter or other 

2 t. grated orange rind shortening 

3 egg yolks (beaten thick 1% C. Karo (Red Label) 
and lemon colored) % C. milk 


3 egg whites beaten till 
they stand in moist peaks 


Sift flour once and me sure, add baking powder and salt. Sift together 
3 times. Cream shortening with orange rind, add syrup gradually, beating 
vigorously after each a@uition. Add %4 of flour and beat until smooth and 
well blended. Add esg yolks and beat well. Add remaining flour in thirds, 
alternately with 4k in halves and beating well after each addition. Add 
vanilla and fold in egg whites quickly and thoroughly into batter. Bake in 
2 9” pans in moderate oven 375° 30 minutes or until done. Use any favorite 
filling or frosting. 

To make BOSTON CREAM PIB use above recipe and put together with 
1 package Jello or other prepared pudding, sprinkle top with powdered sugar. 

For CHOCOLATE FROSTING: Melt 3 Hershey milk chocolate bars 
with 144 C. sweet milk over pan of hot water, stirring until smooth and thin 





enough to spread. (Covers top of one cake). —Mrs. Ray Tucker. 
CINNAMON COFFEE CAKE 
1% C. flour 1 egg 
1144 t. baking powder 2/3 C. milk : 
% C. sugar 1% C. brown sugar 
4 t. butter 114 t. cinnamon 


Sift all dry ingredients. Cut in shortening. Beat egg and add along 
with milk. Place in square pan and sprinkle with a little brown sugar and 


cinnamon. Bake at 350°. —Naney Knudson. 
COFFEE CAKE 
6 T. shortening 2 t. baking powder 
3% C. sugar 1 t. salt 
2 eggs 34 C. milk 
2 C. flour 1 t. vanilla 


Cream shortening well. Add sugar and beat well. Add 2_ eggs to above 
and beat 4 minutes. Sift flour, salt and baking powder; add to above alter- 
nately with milk to which vanilla has been added. Start with flour and end 
with flour. TOPPING: 

8 T. sugar 6 T. flour 
1 T. cinnamon 16 C. chopped nuts 

Mix and dot batter with 2 T. butter and sprinkle with topping. Bake 

25 min. in slow oven (350°) in 10x10x2 pan. —Rise Knudson. 
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COFFEE CAKE 


2 C. flour 4 'T. sugar 
8 t. baking powder 4 T. Crisco 
% t. salt 1 egg 
Milk 


Sift flour before measuring, then measure and add sugar, salt, baking 
powder and sift into bowl. Break egg into cup and add milk to make full 
cup. Add to dry ingredients and stir well until all is thoroughly mixed. Melt 
shortening and add to mixture. Put into two greased 9” cake pans. Spread 
out to edges. On one, put rows of sliced apples and cover with sugar that has 
cinnamon added; put pieces of butter over all. On the other, put cinnamon 
sugar on quite thick and lumps of butter close together. Bake second about 
15 min., and apple cake until apples are done. —Helen Knudson. 


ANGEL FOOD CAKE de 


11% C. egg whites 1144 C. sugar 
( 8 eggs) 1 t. vanilla 
% t. salt 1% t. almond 
1 t. cream tartar 1% t. lemon 
1 T. lemon juice 14% C. sifted cake flour 


Beat egg whites and salt in a large mixing bowl until frothy. Add cream 
of tartar. Continue beating until the eggs begin to stiffen and most of the 
large air bubbles are broken. Add the lemon juice and beat until the whites 
will stand in a peak. Add the sugar gradually. Combine the flavoring ex- 
tracts and stir into the mixture. Fold the flour into the mixture with a 
Spoon. Pour into an ungreased tube pan. Bake in oven preheated to 350°F. 
Bake about 30 minutes. —Mrs. Pat Weatherly. 


ANGEL FOOD CAKE 


1144 cup egg whites yy tsp. salt 
1144 cup sugar 1 cup flour 
1 tsp. cream tartar 1 tsp. vanilla flavoring 


4 tsp. almond extract 


Assemble all ingredients on cook table. Measure dry ingredients, sifting 
once before measuring. Then resift four times, adding half sugar to the flour 
for this sifting. Separate eggs using only the whites. Be vary careful not to 
allow any of the yolk to get in with the whites. Use eggs which are at least 
four days old, have them at room temperature. Place whites into large bowl 
and beat until foamy with egg beater, then add cream of tartar and salt, 
continuing to beat with heater until whites stand in peaks but not dry. Fold 
in the sugar and then the flour and sugar mixture, fold only enough to mix the 
dry ingredients with the whites. Do not stir. It is best to fold in the flavoring 
just before adding the last of the Sugar and flour mixture. Put into regular 
Angel Food pan and bake in moderate oven for one hour or until it begins to 
leave the side of the pan. When using wood or coal stove it is best to have 
very little fire when cake is put in the oven, adding fuel to raise heat slowly. 
When removed from oven allow to stay in pan until cold. 

Margaret R. Farlow. 
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Frosting For Cake 


1 ¢@. sugar 2/T.. water 
2 egg whites 1 t. vanilla 
Put first three ingredients in top of double boiler. Place over boiling 


water and beat with rotary beater for seven minutes. Add flavoring; heat and 
spread on cake. | —Margaret R. Farlow. 


POND LILY CAKE 


1 C. butter 1% t. baking powder 
1% C. sugar 1 C. milk 
5 egg whites 1 t. lemon flavoring 


11% pts. flour 
Cream butter and sugar together. Add eggs, then milk, and lastly bak- 
ing powder and flour. ; —Mrs. Sarah Fields. 


SPICE AND RAISIN CAKE 


2 C. white sugar 1 C. butter 

2 C. raisins (seeded) 1 t. cloves 

314 C. flour 2 t. nutmeg 
1 C. buttermilk 2 t. soda 


Boil raisins in 2 C. water till syrup. Cream sugar, butter, add spices 
and raisins. Then add soda dissolved in the buttermilk. Add flour and bake. 


FILLING 
1 C. cream 1144 C. brown sugar 
Boil until thick. —Blanche Fields. 
* 
GOLD AND SILVER CAKE 
Gold Cake 
Yolks of 8 eggs 1144 C. flour 
1 C. sugar 1 t. cream tartar 
3%, ©. butter % t. soda 
1% C. sweet milk Flavor with lemon 
Silver Cake 
Whites of 8 eggs 3 ©. flour 
2 C. sugar 1 t. cream of tartar 
% C. butter 1 t. soda 
34 ©. milk Flavor with vanilla 
Mix in the usual manner. —Mrs. HE. B. Shore. 
ANGEL CAKE 
11 egg whites 1 t. cream of tartar 
1% C. sugar 1, t. salt 
1 C. flour 1 t. vanilla 


Beat whites until frothy. Add cream of tartar and continue beating 
until eggs are stiff. Then sift in the sugar gradually, fold in the flour 
mixed with salt and sifted four times. Add flavoring. Bake 45 min. in un- 
greased pan. When done do not try to take from pan but stand upside down 
until it drops out. 


FROSTING FOR ANGEL CAKE 
1 C. sugar 1% t. cream of tartar 
1 egg 1/3 C. water Eat 
Boil water, sugar, and cream of tartar until it forms soft ball in co 
water. Pour in small stream on egg white. Beat until ready to spread. 
—My Mother’s Recipe. Frances Osborne. 
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GRAHAM CRACKER CAKE 


8 C. Graham cracker crumbs 1 C. Marshmallows cut fine 
1 C. chopped dates 1 C. scalded milk 
1 C. chopped nuts Pinch of salt 


Make in a loaf and let stand over night. Serve with whipped cream. 
—Mrs. Cora Thornton. 


POTATO CAKE 


2 C. sugar 2 t. baking powder 
2-3 C. butter 2 sq. grated chocolate 
1 C. hot mashed potatoes 1 C. walnuts 

1% C. sweet milk 1 T. cloves 

2 C. flour % T. grated nutmeg 
3 eggs ; 


Cream butter and sugar until consistency of cottage cheese. Beat eggs 
Separately. Add yolks to butter and sugar. Sift flour and measure. Add 
dry ingredients to flour and sift three times. Add flour and milk alternately 
to butter and egg yolks. Add hot potatoes mixed with chocolate and nuts, 
floured. Fold in egg white. Bake in loaf or layers. Ice with the following 
frosting: | | 

Fudge Frosting 


2 'T. butter 1 t. vanilla 
1 C. sugar 1/3 cupful milk 
2 sq. chocolate 
Cook sugar, milk aud chocolate, add butter and cook six minutes. Cool 


six minutes. Add vanilla and beat until thick enough to spread. 


HOT MILK CAKE 


4 eggs beaten light 2 t. baking powder 

2 C. sugar, beaten in eggs 1 t. vanilla 

2 C. flour sifted, added to other y% lb. butter in 1 C. sweet 
ingredients with milk. Let come to boil 


Let come to boil. Add to other ingredients. Mix well. Fill pan % full. 
Bake in slow oven 375°. Put in with oven cold. Leave top unit off, lower 
unit high, 30-40 minutes. Layer or loaf. —Mrs. Frank Plunkett. 


DARK FRUIT CAKE 


BOIL: 14% C. seedless raisins for 5 minutes, then drain and cool. 
BOIL: 1 C. dried figs, 1 C. dried apricots, 1 C. dried prunes for 10 min- 
utes, then drain, cool, and cut. 


CRHAM TOGETHER: 


1 2-3 C. sugar %4 C. orange juice 
%, C. butter 2 t. grated orange peel 
3 egg yolks % C. sour cream 
BEAT THOROUGHLY AND ADD: 3 CG. flour sifted with: 
4 t. baking powder 1 t. allspice 
% t. soda 1% t. cloves 
% t. salt 1% t. cinnamon 
WHEN THOROUGHLY MIXED ADD: 
1 t. vanilla 1 C. candied cherries 
The cooked dried fruits 14 C. candied pineapple 
1% C. candied citron *% C. chopped nutmeats 


% C. candied lemon peel 
Stir well. Fold in whites of 3 eggs beaten stiff and pour into cake pan 
and bake at around 325° until done. This will] make approximately 6 Jb. fruit 


cake. —Mrs. Cecil M. Fields. 
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WHITE FRUIT CAKE 


1 lb. blanched almonds 1 lb. butter 

1% lb. figs, white 1 dozen eggs 

2 Ibs. citron 2 t. baking powder 
2 Ibs. white raisins 1% Ib. flour 

14 lb. pineapple 1 lb. sugar 

1% lb. red cherries 1 t. mace 

1 coconut 1 t. nutmeg 


Cut fruit, pour one cup wine over it, let stand over night, then mix and 
bake. Roll fruit in % Ib. flour and use the pound in the batter. 


WHITE FRUIT CAKE 


1 C. shortening % lb. candied cherries 
1 C. sugar 4, lb. dates, cut 
5D eggs 4 lb. dried apricots, 
2 C. flour coarsely cut 
1 t. salt Y% lb. pressed figs, cut 
1% t. baking powder 1% lb. white raisins 
% ¢c. pineapple juice 144 C. pineapple tidbits 
¥Y, Ib. citron, cut finely t% |b. moist shredded 
Y% lb. candied orange peel, coconut 
- Cut 2 C. sliced blanched 
¥% ib. candied lemon peel almonds 

finely cut 


Thoroughly cream shortening and sugar. Add eggs one at a time, beating 
well after each addition. Reserve 1% C. flour for fruits. Add remaining 
flour, sifted with salt and baking powder, alternately with pineapple juice, 
beating well after each addition. Add floured fruits, coconut, and nutmeats, 
stir only until well blended. Pour into a well greased pan, lined with waxed 
paper. Bake in very slow oven 275° about 1144 hours. Decorate top with 
glace pineapple, almonds, cherries, or citron. Then bake in slow oven 300° 
one hour. Makes about five-pound cake. 


UNBAKED FRUIT CAKE 


1 C. erystalized pineapple 1 C. pecans 

1 C. erystalized citron 2 t. cinnamon 

1 C. erystalized lemon peel % t. nutmeg 

1 C. erystalized orange peel 1 t. allspice 

1 C. erystalized cherries 2 t. vanilla 

1 C. dates 1 t. lemon 

1 C. dark raisins 1 C. butter 

1 C. light raisins 1 C. honey 

1 C. figs 1 lb. graham crackers 

1 C. walnuts (English or Tt. Bale 
black) 


Cut fruits and nuts. Mix well. Cream butter and honey. Add flavoring 
and pour over cut fruit. Let stand 2 hours. Roll crackers fine. Add salt 
and spices. Mix well all ingredients. Pack in wax paper-lined loaf pan. 
Keep in cool place. —Mrs. Worth Weatherly. 


well all floured fruit and nuts. 
of flour in flouring the fruits and nuts. 
gradually to batter. 


FAVORITE FANCIES 


FRUIT CAKE 


1 Ib. butter 

1 lb. sugar 

1 Ib. flour 

10 eggs 

2 lbs. seeded raisins (moist kind) 

1 lb. dates 

1 can pineapple (broken slices) 
drain off juice and use only 

chopped fruit 

1 apple chopped fine 

1 lb. brazil nuts (in shell) 

1 qt. of pecans (in shell) 

1 lb. of walnut meats 


10e worth of lemon peel 

10c worth of orange peel 

1 qt. of fig preserves (pear pre- 
serves may be used. Drain off 
juice and cut up fruit in small 
pieces). 

1 Ib. citron 

Y% |b. candied cherries 

1 t. cinnamon 

1 t. lemon extract 

1 t. nutmeg 

1 t. cloves 


Cream butter and sugar, adding one egg at a time. In a large pan mix 


in the bottom and pack well. 


parts. 


Be sure not to use more than the one pound 
When fruits and nuts are mixed add 
Now add seasoning. Place in pan with buttered paper 


DECORATION: ‘Take two slices crystallized pineapple and cut into two 


These slices can be placed on top of your cake to suit any plan. Now 


place nuts and cherries in any design you may like. 


COOKING IN PRESSURE COOKER: Place cake on rack (on shortest 
legs) in cooker in which you have placed 2 C. water. Two cakes may be 


cooked at 1 time—one on top of the other. 
rise to 10 lbs. 
for 45 min. 
cool until pressure drops to zero. 


Seal up cooker and let pressure 


Cook for 30 min. Now run pressure up to 15 lbs. and cook 
As soon as time is up lift cooker from stove and set aside to 
Now open cooker and without removing 


waxed paper which you wrapped around cakes before cooking, place in mod- 


erately hot oven and dry out from 15 to 30 min. 
Stove and good judgment.) 


(This time all depends on 


CAUTION: Do not place cake in cooker until 


you have wrapped a thick piece of waxed paper around over top of pan and 
tied securely. Leave this paper on until you have finished cooking in 


pressure cooker and also drying out in stove. 


—Nell Kennett. 


FRUIT CAKE 


(Medium Brown) 
(This has won 28 first prizes) 


*%4 Jb. butter 

1 lb. brown sugar 

1 lb. raisins 

1 ib. currants 

1 lb. mixed fruit 

1 lb. candied pineapple 
1 lb. candied cherries 


1 Ib. citron chopped very fine 
8 eggs 

1% C. molasses 

14 oz. ground mace 

44 oz. ground cloves 

4 C. flour 

% C. grape juice (white) 


Beat the butter and add sugar. Cream together until light. Add the eggs 


beaten well. Then the seeded raisins which have stood in hot water 3 min- 
utes. Add currants and chopped citron, all other fruits and ingredients with 
the molasses and ground spices. Add the sifted flour and lastly stir in grape 
juice. Bake in cake pan lined with two thicknesses of greased paper to pro- 
tect the cake from too great heat. Bake very Slowly for 4 hours at medium 
heat. —Mrs. Worth Weatherly. 
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JAPANESE FRUIT CAKE 


Take out enough for two plain layers, and put spices and raisins in 
other three. 


8 eggs 1 t. cloves 

2 cups sugar 1 t. spice 

% lb. butter 1 t. cinnamon 

3 cups of flour (self rising) 1 cup chopped raisins 
Filling 


One cup sugar, 1 grated coconut, juice of 2 lemons, 114 cups of coconut 
milk (or substitute cow’s milk) and juice of small bottle of cherries (thicken 
with 3 to 4 tablespoons of flour) and let boil real thick. Also leave out 
enough grated coconut to put on sides and top of cake. Use powdered sugar 
for icing and dot with cherries. NOTICE: Let cake and filling get perfectly 
cold before putting together. —Mrs. S. W. Forrest. 


JAPANESE FRUIT CAKE 


2 C. sugar 1 ©. milk 
1 C. butter 4 C. flour 
1 Ib. ground raisins 1 T. baking powder 


Cream butter and sugar. Add raisins. Cream well. Sift flour and 
baking powder. Add milk and flour alternately. Bake in layers. 
Filling 
2 C. sugar 1 egg—well beaten 


Juice and grated rind of 1 ground coconut 
two Jemons 


Put sugar and lemon juice on slow fire. Stir in egg when sugar has dis- 
solved, cook until it begins to thicken. Then stir in coconut and cook few 
minutes longer. Spread between layers. —Mrs. M. B. Murrow. 


WESSON OIL FRUIT CAKE 


1 C. Wesson Oil 1 C. chopped candied pineapple 
1 t. allspice 1 C. chopped figs 
1 t. cinnamon 1 C. chopped dates 
1 t. ground cloves 1 C. shaved citron 
1 t. baking powder 114 C. candied cherries 
2 t. salt 1 pkg. each raisins and 
4 eggs currants 
3 C. flour 14 lb. each orange and lemon 
11% C. brown sugar peel 
3 C. nuts 


1 CGC. fruit juice 


Mix wesson oil, sugar and egg yolks. Beat vigorously for 2 minutes. Sift 


together spices, salt, baking powder, and 2 cups of flour and add alternately 
with fruit juice to first mixture. Then add fruits and nuts which have been 
mixed with remaining cup of flour. Fold in egg whites beaten stiff. Bake 
in oven for about 4 hours at 200°. —Frances Loftin Peace. 
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APPLE SAUCE CAKE 
% C. butter 2 t. pastry spices or. 
‘11% C. sugar % t. different kinds 
2 eggs 1 C. raisins 
2 2-3 C. flour 1 C. nuts 
1 t. baking powder 1 C. sour apple sauce 
1 t. soda 
Cream butter and sugar. Add egg yolks one at a time and beat. Then 
the whites. Add some flour mixture, mix thoroughly. Then add the flour 


and apple sauce alternately and lastly the fruit and nuts. Bake in loaf cake 
pan in moderate oven about 1% hours. —Mrs. Lola Phillips Waller. 


APPLE SAUCE CAKE 


Sss 
C. sugar 
% C. butter 
2 C. apple sauce 
(unsweetened ) 
2 C. raisins 


2 
2 


Cream butter, add sugar and eggs, nuts and apple sauce. 
and soda with flour and sift. 


for about two hours. 


2 C. flour 


2 t. baking powder 
Work butter into above 
Pare and slice apples and place close together in 
Sprinkle with 1 C. sugar with cinnamon to taste. 


to make a stiff batter. 
batter. 


2% C. flour 

1 C. chopped nuts. 

3 t. cinnamon 

3 t. soda 

1 t. allspice 

1 t. cloves 

Mix spices 

Add this, then raisins. Bake slowly, 825’, 
—Mrs. R. R. Mitchell. 


APPLE CAKE 
4 T. sugar 
3 T. butter 


mixture. Add 1 egg beaten and enough milk 


—Flossie Kersey Knudson. 


DEVIL’S FOOD CAKE 


% C. butter 

1 C. milk 

4 eggs 

2 C. sugar 
Beat eggs, add sugar. 


11% C. flour 

tH ©. Cocoa 

1 t. baking powder 
1 t. vanilla 


Stir in flour, cocoa and baking powder which 


have been sifted together. Heat the milk and butter to boiling point and add 


to above mixture. 
or other frosting. 


Add vanilla and mix well. 


Put together with chocolate 
—Mrs. Paige Fields. 


DEVIL’S FOOD CAKE 


% C. water 
1 t. soda 

14 C. cocoa 
% C. fat 
11% C. sugar 


2 eggs 
2% C. cake flour 
% t. salt 

1 t. vanilla 

34 ce. sour milk 


Mix first three ingredients and “allow to stand’ while mixing batter. 


Cream sugar and butter until fluffy. Add eggs one at. a time and beat 
well. Add sifted flour and milk alternately. Add first mixture. Mix 
thoroughly. Bake in two layer cake tins. .Use 8-minute frosting or a choco- 
late fudge frosting. —Mrs. Daisy Hunter Kennedy. 
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EGGLESS CHOCOLATE CAKE 


2 squares unsweetened 34 teaspoon soda 
chocolate 34 teaspoon salt 

1 cup milk 1 cup sugar 

134 cups sifted cake flour 1/3 cup shortening 


1 teaspoon vanilla 
Combine chocolate and milk in top of double boiler and cook over rapidly 


boiling water 5 minutes, stirring occasionally. Blend with rotary egg beater ; 
cool. Sift flour once, measure, add soda, salt, and sugar, and sift together 
three times. Cream shortening; add flour, vanilla, and chocolate mixture and 
stir until all flour is dampened. Then beat vigorously 1 minute. Bake in two 
greased and lightly floured 8-inch layer pans in moderate oven (875°F.) 20 
minutes, or until done. Spread Quick Orange or Almond Frosting between 
layers and on top of cake. 


DEVIL’S FOOD CAKE 


2 eups sifted cake flour 3% cup corn syrup or honey 

1 teaspoon soda 2 eggs or 3 egg yolks, unbeaten 
- teaspoon salt 2 to 3 squares unsweetened 

% cup butter or other shotening chocolate, melted 

144 cup sugar 7 3%, cup milk 


1 teaspoon vanilla 

Sift flour once, measure, add soda and salt, and sift together three times. 
Cream shortening, add sugar gradually, and cream thoroughly ; then add syrup 
or honey gradually and beat well. Add eggs, one at a time, beating well after 
each; then add chocolate and blend. Add flour, alternately with milk, a 
small amount at a time, beating after each addition until smooth. Add vanilla. 
Bake in two greased deep 9-inch layer pans in moderate oven (350°F.) 25. 
minutes, or until done; or bake in greased pan, 13x9x2 inches, 35 minutes, or 
until done. Spread Fluffy Seven Minute Frosting between layers and on top 
and sides of cake. 


CHOCOLATE CAKE 


% C. butter 2 C. flour 

14% C. sugar 1 t. vanilla 

2 eggs 2 sq. chocolate 

1% ©. sour milk 1% C. boiling water 
% t. soda 4, t. salt 


% t. baking powder : 
Cream butter and sugar. Add beaten eggs, milk, flour mixed and sifted 


with soda. Add vanilla. Boil chocolate with water until it is thick. Cool. 
Add to batter last. Bake 30 min. in layers—two 8” pans atsSo00% 
—Mrs. H. W. Hunt. 


APPLE SAUCE CAKE 


ACs fat 1% t. salt 
2 C. sugar 2 t. cinnamon 
2 eggs 1 t. allspice 
2 C. hot unsweetened : 3 cloves 
apple sauce . raisins 
2 peas 1 GC. chopped nuts 


4 ©. sifted flour 
C-eam fat with sugar until fluffy. Add eggs one at a time then warm 


apple sauce in which half of the soda (lt.) has been dissolved. Add sifted 


dry ingredients, nuts and raisins with the last cupful. Bake in biscuit or 
two loaf pans —Mrs. E. B. Hockett. 
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FUDGE CAKE _ 


2 C. flour % C. shortening 

1144 t. soda 1 C. boiling water 

% t. salt 1% ©. sour or buttermilk 

2 C. sugar 2 eggs 

4 sq. (4 0z.) chocolate 1 t. vanilla 
unsweetened 


Sift flour, measure; add baking soda, salt and sugar; sift again. Melt 
chocolate and shortening in boiling water over low heat; stir until thoroughly 
blended. Remove from heat and cool. Pour chocolate mixture into mixing 
bowl and add the sifted dry ingredients. Add sour milk gradually while 
beating constantly. Add beaten eggs. Pour this batter which will be very 
thin into three greased and floured 8” layer cake pans. Bake in hot oven 
(400°F.) for 25 minutes. —Mrs. Guy M. Ross. 


MRS. OFFMAN’S CHOCOLATE CAKE 


114% C. sugar 1% C. hot water 
2 C. flour 2 eggs 

% C. butter 1 t. soda 

2 C. sour milk % C. cocoa 


2 t. vanilla 
Cream butter, add sugar, eggs, sour milk with soda dissolved in it and 
hot water. Sift flour and cocoa together. —Velna McCulloch. 


CHOCOLATE WHIPPED CREAM CAKE 


2 C. Presto flour 2 eggs 
% C. margarine or Crisco 1 CG. milk 
1 C. sugar 1 t. vanilla 


Sift flour then measure. Cream shortening well. Add sugar little at a 
time and cream thoroughly. Add eggs and mix well. Add flour and milk 
alternately and mix. Add vanilla and pour into two greased 9” cake pans. 
Do not put layers together—use each layer separately. Make ICING WITH: 

%, box confectioners sugar Butter size of egg 
1 T. corn starch 4 T. cocoa 

Add milk or cream until right consistency to spread. Add vanilla. Put 
on both cakes then whip 1% pt. cream and put on top of chocolate. For plain 
fiour add 2% tsp. baking powder. —Helen Knudson. 


CHOCOLATE MARBLE LOAF CAKE 


1-3 C. shortening 2 t. baking powder 
1 C. sugar 2-3 C. milk 

1 t. vanilla 3 stiff egg whites 
2 C. cake flour Y% t. salt 


PUT IN PAN on STOVE: 1 sq. chocolate, 2 T. hot water, Y t. soda. 
When melted remove. 


Cream shortening and sugar. Add vanilla. Add sifted dry ingredients 
alternately with milk and fold in egg whites. Then add cooled chocolate to 
half the batter. Alternate light and dark batter by spoonsful into greased 
4”x8” loaf pan. Bake in moderate oven, 350°, for 75 minutes. Cool and 
frost with chocolate frosting. —Mrs. W. A. Hornaday. 
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FUDGE CAKE 
2 C. sugar % C. water 
1 C. butter 2 t. vanilla 
4 eggs (unbeaten) 1 2-3 C. sifted flour 
4 sq. melted chocolate YY, t. salt 
(unsweetened) 1 C. chopped nuts 
% C. evaporated milk (May be omitted) 


Cream butter and sugar. Add chocolate. Add eggs one at a time and 
beat after each addition. Add flour and milk alternately beginning and end- 
ing with flour. Add salt and vanilla, also nuts if used. Pour into greased 
and floured sheet cake pan. Make mixture 14” thick in pan. Bake 20 to 25 
minutes at 375°. Do not overcook. The secret of this cake is to cook until 
just done. If you wish to serve as fudge brownies, sprinkle top of cake with 
confectioners sugar and cut into squares while still hot. It may also be 
used as a sheet cake. ICE WITH THE FOLLOWING: 

1 box confectioners sugar, 3 sqr. melted chocolate, 4% t. salt, 14 |b. butter, 
2/3 C. cold strong coffee, 1 t. vanilla. 

Soften butter and beat until creamy. Add chocolate, salt and vanilla. 
Sift sugar and add sugar and coffee alternately until mixture is thick enough 
to spread. —Mrs. Lynn Hunt. 


NEVER FAIL DEVIL’S FOOD CAKE 
Boil together: 14 C. milk, 14 C. sugar, 1%4 C. cocoa until thick. Cool. 


Mix: 
1 C. sugar 1 t. soda 
% C. butter or other 1 t. vanilla 
shortening 1 egg 
1 C. sour milk 1 t. baking powder 
2 C. flour ‘Pinch of salt 
Mix with first part and bake in moderate oven. Makes two layers. Cover 
with Fluffy Icing. —Flossie Kersey Knudson. 
DEVIL’S FOOD CAKE 
2 C. granulated sugar 1 t. soda dissolved in 
1 C. butter 1 1-3 C. sour milk 
% t. salt 1 t. vanilla 
1 ©. cocoa dissolved in 3 C. flour (sift before 
1 C. boiling water measuring) 
2 eggs 


Cream butter and sugar. Add salt and vanilla. Stir in cocoa mixture. 
Add eggs. Beat mixture. Add a little flour, then milk. Beat after each addi- 
tion until all milk and flour are used. Be sure that flour is added last. Beat. 
Pour into three layer cake pans. Bake at 875° for about 25 minutes or until 
cake leaves sides of pan. Put cake together with favorite chocolate or white 
icing. 


Chocolate Filling: 


3 C. sugar 1% lb. butter 

4 sq. Baker’s Chocolate 1 t. vanilla . 
1 C. milk (or water will do) (1-3 t. cream of tartar may be 
Pinch salt used instead of syrup). 


2 T. light Karo syrup ; 
Melt chocolate over hot water. Add sugar, milk, salt and syrup. Cook 


until mixture forms a soft ball when dropped in cold water. Remove from 


heat, add butter and vanilla. When nearly cool, beat until thick enough to 
spread —Mrs. Lynn Hunt. 
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DEVIL'S. FOOD CAKE 


2 C. flour 3%, ©. Corn Syrup or honey 
1 t. soda 2 eggs or 3 yolks unbeaten 
Y% t. salt . 2 or 3 sqrs. unsweetened chocolate 
% C. butter melted ' 
1% C. sugar 34 C. milk 
1 t. vanilla 


Sift flour once, measure, adding soda and-salt. Sift three times. Cream 
shortening, adding sugar gradually. Add syrup or honey slowly and eggs one 
at a. time, beating well after each. Add chocolate, blend; then flour alter- 
nately with milk, beating thoroughly. Add vanilla. Bake in moderate oven. 
350°F. 25 minutes or until done, using two 9-inch layer pans. 

—Mae McClintoch. 


LADY BALTIMORE CAKE 


2-3 C. butter 1 GC. milk 
2 C. sugar 8 egg whites 
3% C. sifted flour 1 t. almond extract 


4 t. baking powder ; 
Cream butter and gradually add sugar. Sift flour with salt and baking 


powder. Add alternately with milk to butter and sugar. Add flavoring. Fold 
in stiffly beaten egg white. Bake in layer pans 375°. about 30 minutes. 


WHITE CAKE 
1% e. sugar - 3 egg whites © 
1% ec. shortening 2% tsp. baking mower 
LAC Y% tsp. salt 
3c. cake flour Flavoring 


Cream sugar and shortening, add milk, then flour with baking powder 
and salt, beat thoroughly, then fold in se a beaten whites. Bake in moderate 


oven. About 350° F. —Mrs. Charles J. Hunt. 
LEMON SNOW CAKE 
% cup butter 2 cups sifted cake flour 
1% cups sugar ~~ 2 teaspoons baking powder 
14 teaspoon salt 34 cup milk 
1 teaspoon vanilla 3 egg whites 


Blend butter, sugar, salt and vanilla. Add sifted dry inebediontal alter- 
nately with milk. Beat egg whites till stiff but not dry. Fold in carefully. 
Turn batter into two buttered 8-inch layer pans lined with paper. Bake in 
moderate oven (360°F.) 25-30 minutes. 

Frost with fresh lemon icing: Blend 4 tablespoons butter, 1144 cups sifted 
confectioners sugar, grated rind of one lemon and an egg yolk. Add alternately 
1/3 cup lemon juice and two cups sifted confectioners sugar. Frost between 
layers, top and sides. Decorate top with candy “lemon slices.’ All measure- 


ments level. —Mrs. R. A. Hunter. 
WHITE POUND CAKE 
12 egg whites i 2 C. cold water 
4 C. sugar 4 t. baking powder 
4 C. flour Almond flavoring 


1 lb. butter 
Thoroughly cream butter, add Sugar gradually. Sift flour three times and 
add little at a time and in the last. cup, put baking powder and mix. well. 
Beat egg whites until very fluffy and fold in last. Add ae and cook 
Slowly for. one hour or until done. 


(ravorite Cake) Me B. R. Tucker. 
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POUND CAKE 
134 C. butter 1 t. baking powder 
4 C. cake flour 1 t. vanilla 
8 eggs 1 t. lemon 
2 C. sugar 1 T. cooking sherry 


1% t. salt 
Cream butter and work in flour until mixture is of fine mealy texture. 


Beat eggs until lemon-colored, combine with sugar and add to flour mixture. 
Add salt, baking powder, extracts and sherry. Beat 15 min. with rotary 
beater or five minutes with electric beater. Bake in greased pan in slow oven, 
250°F. 40 minutes, then in moderate oven, 325°F. 40 minutes. Crust formed 
makes frosting unnecessary. 


POUND CAKE 


1 C. butter % t. salt 
1 C. sugar 5 eggs unbeaten 
2 C. sifted flour % t. baking powder 


1 t. vanilla 
Soften butter and beat until fluffy. Add salt. Add sugar a little at a 


time and beat thoroughly after each addition. Add vanilla. Sift flour, 
into which baking powder has been added, a little at a time, alternately 
with eggs, added one at a time. Be sure flour is last ingredient. Put into 
stem baking pan. Tap pan on table several times to knock out air bubbles. 
Bake about one hour at 350°. (This is a small cake. For a large cake, double 


quantities). . —Mrs. Lynn R. Hunt. 
WHITE CAKE 
1% C. butter 7% C. cold water 
2 C. white syrup 3% t. baking powder 
3 C. flour Flavoring 


2 egg whites beaten 
Bake in moderate oven 350°. Makes a large cake. 
—Mrs. Calvin Perkins. 


WHITE LOAF CAKE 
1 C. Milk 1 C. butter 


2 C. sugar 1 t. vanilla 
8 C. unsifted flour, meas- 7 egg whites beaten 
ure, sift 3 times with: stiff. 


2 t. baking powder 
Cream butter and sugar well, add milk and flour alternately. Add egg 


whites and vanilla. Beat until very smooth and light. Bake in moderate 
oven until done, (about 1 hour), in a loaf cake pan. 

. Icing (White) 

Cook together 114 C sugar, 2 T. white corn syrup, and 1% C. boiling water 
until it spins a thread or forms very soft ball when put in water. Beat one 
egg white and gradually pour. in the syrup, beating constantly. Beat until 
thick enough to spread easily. | —Mrs. Minnie Wilde. 


PINEAPPLE -PEACH SURPRISE 
4 T. butter 1% ©. diced peaches 


1 C. brown sugar 1 T. lemon jue £ 
1-3 C. pineapple 1-3 C. pineapple juice 
Melt butter and sugar in frying pan. Add rest of ingredients and cover 


with batter. 
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11% C. flour % C. cold water 

3 t. baking powder 1 t. vanilla 

yy t. salt 14 t. lemon extract 
1-3 C. sugar 3 T. fat—melted 
ieee 


Mix ingredients and beat two min. 


Pour over fruits in frying pan. Bake 


30 min. in moderate oven. Turn out fruit side up and serve warm or cold. 


—Mrs. Lee T. Moore. 


DATE NUT CAKE 


6 eggs 


1% lb. brown sugar—sifted 


1 Ib. butter 
2 Ibs. dates 
2 lbs. shelled nuts 
1% lb. flour 


Juice of 1 lemon 
Juice of 1 orange 

2 t. baking powder 
1 t. cinnamon 

1 t. allspice 

1 t. cloves 

1 t. vanilla 


Cream butter thoroughly, add sugar in three or four parts. Add well- 
beaten eggs, then juices. Add baking powder and spices to flour and sift. 
Add to first mixture and add dates and nuts cut in small pieces. Steam 3 


hours and dry out % hour in slow oven. 


—Mrs. Conrad Crymes. 


MEASURE CAKE 


1 C. shortening 


1 C. milk 


2 C. sugar 4 t. baking powder 
3 C. flour 1 t. vanilla 
4 eggs % t. salt 


Cream shortening and sugar. Add eggs one at a time, beating well. Sift 
flour, baking powder and salt and add alternately with milk. Add flavoring. 
Bake in layers 25 min. at 375°. If desired divide batter in half and to one- 
half add 2 squares melted chocolate. Put cake together with cream filling 
alternating light and dark layers. Frost with white or chocolate frosting. 

—(This was my mother’s recipe) ) Frances Osborne. 


LAYER CAKE 
2-3 ©. butter or shortening 1% ©. flour 
1 t. any flavoring 214 t. baking powder 
1 C. sugar % t. salt 
2 eggs % C. milk 


Cream shortening, add the flavoring and sugar. Beat and add eggs. 
Cream until mixture is fluffy. Sift together the dry ingredients and add 
alternately with milk. Bake at 350-375°. Put together with desired filling 
and top with icing. —Mrs. C. W. Thompson. 


CRUMB CAKE 
1% C. butter or lard 2% C. flour 
2 ©. brown sugar 
Work together like biscuit. Put aside 1 Cup. Add 3% GC. sour milk. 
Dissolve 1 t. soda in the milk. 
1 egg (well beaten) 
; 1 t. vanilla 
Sprinkle with cup of mixture put aside. Bake in moderate oven until 


done. —Mrs. Gene Gosnell. 


1 C. chopped raisins 
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ORANGE CAKE 


% C. butter | 1 orange—grated rind and juice 
1144 C. brown sugar 1 C. raisins 
3% ©. sour milk 2 C. flour 
2 eggs } 1 t. soda 
3 % t. salt 
Make into batter and bake in two layers. 
Filling 
Confectioners sugar with a little butter and enough orange juice to mix 
and spread. . —Mary Kerr. 
PRUNE CAKE 
4 eggs 2% C. flour 
2 C. sugar 2 t. nutmeg 
4 T. butter 2 t. cloves 
2 t. cinnamon 2 t. soda dissolved in 
2 C. cooked prunes (pitted) 1 C. prune juice 
Mix ingredients as listed. Bake slowly. —Blanche Burgess. 
PINEAPPLE UPSIDE DOWN CAKE 
114% C. cake or 1 egg well beaten 
1% C. bread flour 1 t. flavoring 
2 t. baking powder % C. sugar 
% t. salt % ©. milk 


1% ©. melted shortening 
Measure and sift dry ingredients. Combine egg, milk, flavoring and short- 
ening (cooled). Turn into dry ingredients. Beat thoroughly and pour over 
fruit sugar mixture in the baking pan. 
FRUIT MIXTURE: 4 T. butter, 1 C. brown sugar, 1 C. pineapple (or 


other fruit). Melt butter and sugar in pan and cook until syrupy. Add fruit. 
—Mrs. Lois Kirk Groome. 


LARGE LOAF OR THREE-LAYER CAKE 


% ©. shortening 21%, C. cake flour 
1% C. sugar 21% t. baking powder 
3 eggs YY, t. salt 

1 t. vanilla 2-3 C. milk 


Cream shortening; add sugar slowly, beating in well. Add unbeaten eggs 
one at a time, beating well after each addition. Add vanilla. Sift together 
dry ingredients and add alternately with milk to first mixture. Bake in 
greased loaf pan or in greased layer cake pans in moderate oven. Use your 
favorite frosting. —Peggy Garner. 


ECONOMY CAKE 


1 C. sugar 4 t. baking powder 
14 C. butter or fat 1 C. milk 
4 eggs 2 t. vanilla 
1 ©. sugar, jelly, jam or 1 C. raisins 
Karo 1 C. nuts 
3 C. flour Spices 


Cream butter and sugar. Beat in eggs one at a time. Mix 14 C flour 
with the baking powder and spices. Add jelly, jam or syrup. Mix thor- 
oughly. Add flour and milk alternately. Then flavoring, nuts and raisins. 
Bake in layers. Put together with eight-minute frosting. NOTE: If tart jelly 


or jam is used 1% t. of soda is needed. If syrup, no soda. 
—Mrs. Lola Phillips Waller. 
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QUICK SPONGE CAKE 


1 C. sugar 1 C. cream 
1 t. baking powder 1144 C. flour 
2 eggs 


Put all in a bowl and beat well. Bake in moderate oven. 
—Mrs. Dora M. Horney. 


ONE CUP CAKE 


% C. sugar 1 ©. flour 
38 T. butter (creamed) 1% t. baking powder 
1 egg % t. vanilla 


YY C. sweet milk 

Mix in order given observing directions for general cake methods. This 
can be baked in stove either as loaf, sheet, layer, cup cakes, or (double frying 
pan). When using double frying pan put cake in one side only. Close pan 
and set on hot part of stove or on high heat for a few minutes. Then put on 
back of stove where you can stand to hold hand 214” above stove. Let cook 
12 minutes on one side and turn. Let cook 10 minutes on other side. Empty 
at once. This recipe is good for any size family. It can easily be doubled, 
trebled or quadrupled. —Mrs. Kate Hunt Kirkman. 


BLACK NUT CAKE 


1 Ib. flour 1 t. spice 

1 lb. brown sugar 1 t. cloves 

1% lb. country butter 1% lbs. seedless raisins 
2 quarts shelled pecans 6 eggs 

1 T. soda 1 wine glass wine, 

1 T. cinnamon preferably sherry. 

1 whole nutmeg 1 t. vanilla. 


Cream butter and sugar together and add eggs one at a time and beat until 
Sugar is dissolved. Sift the soda into the flour, add the mixture, then wine. 
Add nuts and raisins which have been dredged in part of flour. Put in steeple 
cake pan and let steam on top of stove for one hour. Put cloth over top of 
boiler to take up moisture, then remove. Put in oven and bake very slowly for 


three hours. —A Favorite of President Roosevelt’s. 
PLAIN CAKE 
3 eggs 2 C. flour 
1 C. sugar 2 t. baking powder 
1% C. butter Vanilla 
1 C. milk 
Mix in the usual manner and beat well. —Mrs. Nettie Berry. 
COCONUT SQUARES 

1-3 cup lard 1 teaspoon baking powder 
1 cup white sugar 14 teaspoon salt 
2 eggs (save 1 white for 1% teaspoon vanilla 
meringue. ) % teaspoon lemon juice 
1% cups flour 2 tablespoons milk 


Blend lard with sugar and eggs in a quick stirring. Sift dry ingredients 
and add to lard mixture alternately with milk. Blend thoroughly. Add 
flavoring. Spread 14-inch thick in shallow greased pan. Cover with the coco- 


nut meringue. Bake thirty minutes in slow oven (325°F) Cut in squares and 
cool. 
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Coconut Meringue. 
1 egg white 1% teaspoon vanilla 
1 cup light brown sugar 2/3 cup shredded coconut 
Beat egg white stiff. Beat in sugar, adding 4% cup at a time. Add flavor- 
ing. Fold in coconut. All measurements level. —Mrs. Shore. 


CUP CAKE 
Cream 1 cup butter with 2 cups sugar; 1 cup sweet milk or water; 3 
cups flour sifted with 2 full teaspoonsful baking powder; 4 eggs beaten sep- 
arately. Add whites of eggs last. Flavor with fresh lemon. Bake in 8 layers. 
Use any filling. . —Annie Y. Ross. 


BOSTON CREAM PIE 


1-8 C. butter 1%, CO. milk 
1 C. sugar 11%4 C. flour 
2 eggs 2 t. vanilla 


21% t. baking powder 
Cream butter and sugar together, add eggs and beat until well blended. 


Add milk and flour sifted with baking powder. Stir in flavoring last. Bake 
in two small greased layer cake pans at 400°F. for 15 minutes. Put the lay- 
ers together with the following filling and sprinkle powdered sugar over top. 


Filling 
1 C. sealded milk % C. sugar 
Y% C. flour %C. cold milk 
1 t. vanilla 1 egg 


yy t. salt Lem 
Beat eggs, mix flour and sugar, add cold milk and beaten egg. Stir in 


scalded milk and cook over slow fire or in double boiler until thick and smooth. 
Stir constantly. Remove from fire. Add salt and flavoring. Cool slightly 
before spreading on cake. 
FOR CHOCOLATE CREAM FILLING: Add 2 squares melted chocolate. 
—Mrs. Gene Gosnell. 


7- MINUTE ICING 
% e. white sugar 5 T. cold water 


1 egg white 
Mix all together and cook in double boiler beating constantly with rotary 


egg beater while cooking. —Elva Avent Jarrell. 


FLUFFY ICING 


1 C. sugar 6 T. boiling water 
% t. cream of tartar 1 t. vanilla 
1 egg white 


Put sugar, cream tartar, vanilla and unbeaten egg white in top of double 
boiler. Beat with electric beater until blended (1 min.). Add boiling water 


slowly beating until the mixture is thick and creamy, about 7 minutes. 
| —F lossy Kersey Knudson. 
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FLUFFY SEVEN MINUTE FROSTING 
2 egg whites, unbeaten Dash of salt 
1% C. light corn syrup 1 t. vanilla 
Combie egg whites, corn syrup, and salt in top of double boiler. Beat 
with rotary egg beater until thoroughly mixed. Place over rapidly boiling 
water. Beat constantly with rotary egg beater and cook 7 min. or until frost- 
ing will stand ih peaks. Remove. Add vanilla. 


QUICK CHOCOLATE FROSTING 
(Using Condensed Milk 
Melt 2 squares unsweetened chocolate in top of double boiler. Add 1 ean 
(14 or 15 ounces) sweetened condensed milk gradually, mixing well. Add 1 
tablespoon water and dash of salt; blend. Cook 5 minutes over rapidly boil- 
ing water, stirring constantly. Remove from heat. Add % teaspoon vanilla. 
Cool before using. 


QUICK ORANGE FROSTING 


144 cups sifted confectioners’ 2 tablespoons lemon juice 
sugar Dash of salt 

1144 teaspoons grated orange 2 tablespoons hot melted 
rind butter or other shortening 


Combine sugar, orange rind, lemon juice, salt. Add hot melted butter. 
Beat vigorously 1 minute, adding more lemon juice, if necessary. 

Almond Frosting. Use above recipe, substituting 2 tablespoons milk for 
lemon juice. Omit orange rind. Add 14 teaspoon almond extract. 


BOILED FROSTING 
2 C. sugar 2 T. light corn syrup 
1 C. water or 4 t. cream tartar 


2 egg whites : 
Boil sugar, water, syrup until it spins thread. Then pour into egg white 
and beat until right consistency to spread. 


WHITE ICING 
2 C. sugar 1 T. vinegar 
1 C. boiling water : 

Boil until a soft ball is formed when dropped in cold water; or until it 
spins a thread. Beat until neariy cold and creamy. Flavor with vanilla. 
This may be used for coconut icing also. First spread icing then sprinkle 
coconut. Do not add coconut to icing. —Mrs. E. R. Rudd. 


CREAM FILLING FOR CAKE 


2/3 C. sugar 2 C. sealded milk 
314 T. corn starch 1 t. vanilla 
1144 t. salt 2 eggs or egg yolks 


Mix dry ingredients. Add scalded milk gradually. Cook 15 minutes in dou- 
ble boiler, stirring constantly until mixture thickens, and afterwards occasion- 


ally. Add eggs, slightly beaten and cook two or three min. longer. Cool and 


flavor. —Mrs. B. L. Osborne. 
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JIFFY BROILED ICING 


5 T. melted butter 8 T. brown sugar 
3 T. cream % C. shredded coconut 
or chopped nuts 
Mix ingredients and spread on cake while it is still warm. Place very 


| low under the broiler with heat turned very low. Broil until it bubbles and 
becomes brown but does not burn. —Mrs. Calvin Perkins. 


CARAMEL FILLING 
2 C. dark brow sugar 1% C. butter 
1 C. white sugar 1 C. hot water 
% C. cream 
Boil suger and water together until it ropes; then add the cream and 
butter and cook 4 or 5 minutes longer. Add a pinch of soda when adding 
cream and butter. —Stella Parks. 


CARAMEL ICING 


1 C. sugar 1 t. vanilla 
1 C. water 1 t. lemon juice 
2 egg whites 8 T. Evaporated Milk 


2 C. brown sugar 
Enough confectioners sugar to thicken icing and beat well. 


—Mrs. Della S. Davis. 


CARAMEL ICING 


2 C. It. brown sugar 1 C. granulated sugar 
2 T. Shortening % C. milk 
% t. salt 1 t. vanilla 


Cook sugar, salt and milk together. Stir until all the lumps are dissolved. 
Then remove from fire.Add shortening and cook to 110°F. Beat hard until it 
will hold shape on cake. Add vanilla, Then spread. —Mrs. Leo Marley. 


NEVER FAIL CARAMEL FROSTING 
2 C. brown sugar 1 C. granulated sugar 
2 'T. white corn syrup 2 T. butter 


2/3 C. cream 
Cook ingredients over low heat until sugar dissolves. Cover sauce pan 


2 to 3 minutes to dissolve sugar crystals. Uncover and cook to soft ball 
stage. (238° F.). Cool to lukewarm. Beat until of spreading consistency. 
—Mrs. Pearl Trogdon Welker. 


CHOCOLATE FILLING 
(For 3 Vanilla Layers) 
Melt over hot water 4 sqs. chocolate. Beat until very light the yolks of 
2 eggs. Add gradually 14% c. sugar. Then add 1 T. butter and % ©¢. milk. 
Add a few grains salt. Mix all together well and bring to a boil stirring 
constantly. Boil 1 min. Take from fire, add melted chocolate, 1 t. vanilla 
and 1% t. almond flavoring. Beat until very glossy and the filling is heavy 
enough to spread without running. —-Flossie Kersey Knudson. 


CHOCOLATE FILLING 


2 C. sugar 1 C. sweet milk 
2 t. corn starch Lieeee =! 
6 T. cocoa Butter size of egg 


Mix together and boil until thick. —Blanche Burgess. 
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CHOCOLATE FILLING 


1 lb. brown sugar 1 sq. chocolate 
Y% T. butter 7 T. milk 
Boil 8 min. after it begins cooking, stirring occasionally. Remove from 
heat and beat until right consistency to spread. —Velna McCulloch. 


LEMON MINT SAUCE 
Boil 1 ec. sugar and 1 ec. water to Syrup. Break several leaves of lemon 
mint into syrup and let stay till syrup is cool. Strain out leaves. When ready 
to serve, break other fresh leaves in the sauce. Serve over fresh fruits, fruit 
cups, melons, citrus fruits or canned fruits. 


—Mary Fitzgerald. 
CHOCOLATE CREAMY FROSTING 


Heat 4 C. water. Juice of 1 lemon 
Add 2 T. butter 1 t. flour (rounded) 
Juice of 1 orange 1% C. water 

2/3 C. sugar 

Pinch of salt % t. vanilla 

Pinch of butter 2 sq. chocolate 


When melted add 2 ec. confectioners sugar and beat till of spreading con- 
sistency. —Mrs. W. A. Hornaday. 
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Candies 


CHOCOLATE CREAMS 


1 lb. confectioners sugar 1 t. vanilla 

Y% Ib. butter 1 egg white 

3% lb. chopped nuts 4 oz. unsweetened chocolate 
1 egg yolk 


Cream butter and sugar. Add egg yolk and cream well. Add nutmeats 
and vanilla, and mix. Fold in egg white and cream thoroughly. Make into 
balls. Dip in chocolate melted over warm water. —Mrs. T. J. McManis. 


CHOCOLATE CANDY 
| Melt 14 oz. of Nestle’s semi-sweet chocolate in top of double-boiler. Add 
pinch of salt. When thoroughly melted, stir in one large can of Eagle Brand 
Condensed milk, and % cup of chopped nuts. Stir until stiff. Drop from 
teaspoon onto oiled paper. 3 —Mary Lee H. McLeod. 


CHOCOLATE FUDGE 


1144 C. sugar 1 t. vanilla 

% C. milk 1% C. nuts—if desired 

2 T. syrup or honey 14 t. salt (use % t. if nuts 
2 T. butter are omitted) 


1 sq. chocolate 
Bring sugar, milk and corn syrup to a boil, stirring constantly to dissolve 
sugar before boiling point is reached. Add chocolate and boil to 236°F. or to 
a soft ball stage, stirring occasionally after boiling point is reached. Remove 
from stove, add butter and cool to a lukewarm temperature. Add flavoring 
and beat: until it begins to thicken and loses its high gloss. Add nuts and 


salt and pour on oiled paper. Cut into pieces of desired size. 
—Helen Kirk Surratt. 


PULLED MINTS 
2 C. sugar 3 T. butter 
1 C. water 
Boil until syrup gives test of hard ball in water. Pour into greased 
platter and when cool enough to handle, begin to pull. Add oil of peppermint 
(to suit taste) and coloring if desired. Pull until creamy and then pull out 
into rope and cut with scissors. Put into a tightly closed tin to cream. 
A good way to test when done is to drop some on the bottom of a baking 
powder can, turn it over quickly and fill it with cold water. Candy is done 
if it breaks off brittle. —May Fields. 


FRUIT ROLLS 


1 C. walnut meats 14 lb. marshmallows 
Y% Ib. raisins 1 1b. pitted dates or prunes 
1% t. salt 1 C. shredded coconut 


Grind nuts and fruits. Stir into melted marshmallows. Shape and roll 


in confectioners sugar. —Kate Hunt Kirkman. 
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CINNAMON CREAM CANDY 


2 C. sugar 1 C. milk 

1 T. flour 2 T. butter 

Few grains salt Cinnamon flavoring 
2 T. light corn syrup Red coloring 


Combine sugar, flour and salt. Add milk, syrup, and butter or margarine. 
Cook to soft ball stage—236°. Cool to room temperature. Add flavoring 
and coloring to give desired tint. Beat until creamy. Drop by spoonsful 
on waxed paper. 


ONE-TWO-THREE CANDY 


Melt 7 squares semi-sweet or milk chocolate in double boiler. Fold in 
2144 C. of any of the following: Raisins, shredded Ralstons, puffed wheat or 
rice, or cornflakes. 

When the dry ingredients are covered by the chocolate, drop by table- 
spoonsful onto waxed paper. —6th Grade, Curry School. 


MARSHMALLOW SQUARES 


1/3 C. butter % t. vanilla 
1% lb. marshmallows (30) 21% C. any ready-to-eat cereal 
Melt butter and marshmallows in double boiler. Add vanilla, beat 


thoroughly to blend. Put in cereal and stir briskly. Press into buttered pan. 


Cut. —6th Grade, Curry School. 
PANOCHA 
3 C. brown sugar 1 t. vanilla 
1 C. milk 1 C. nutmeats 
2 T. butter 


Put sugar and milk in pan. Cook to soft ball stage (238°F.) Remove 
from fire, adding butter and vanilla. Cool without stirring until lukewarm. 
Beat till creamy. Add broken nutmeats (hickory nuts, English walnuts, 
black walnuts or pecans). Pour into buttered pan. When hardened cut into 
squares. 


MARSHMALLOWS 
2 T. gelatin 4, t. salt 
% C. cold water 1 t. vanilla 
% C. boiling water Confectioners sugar 


2 C. sugar 

Soak gelatin thoroughly in cold water. Cook sugar and hot water to soft 
ball stage (238°F.). While still hot pour this over dissolved gelatin, beating 
constantly till thick and cool. Pour into a buttered pan which has been 
dusted with confectioners sugar. Smooth out and dust with confectioners 
sugar. Allow to stand several hours. Cut into Squares, rolling each in con- 
fectioners sugar. VARIATIONS: Any nut or fruit may be added before 
spreading. Squares may be rolled in shredded coconut and then in confec- 
tioners sugar. Coloring may be added. 


CANDIED GRAPEFRUIT OR ORANGE 
Wash, cut out pulp. Cut into strips and put into cold water to boil for 30 
minutes. Repeat three times, draining well each time. Weigh fruit and add 
equal weight of sugar. Place on moderate stove and let cook slowly until 
sugar is dissolved. Lay rinds on platter to cool. Roll in sugar and put in jar. 
—Mrs. E. G. Cowan. 
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PECAN ROLL 
2 C. granulated sugar 1 .C. undiluted 
1 C. brown sugar evaporated milk 
1% C. light corn syrup 1% ©. pecan meats 


Combine sugars, corn syrup, and milk. Cook, stirring only until sugar 
dissolves, to soft ball stage (236°F.). Cool to room temperature without stir- 
ring. Beat until mixture holds its shape. Turn into greased shallow pan 
and knead until firm. Shape in long roll. Roll in nutmeats. Chill and cut 
into 14” sticks. 


DIVINITY OR SEA FOAM 


2 C. sugar 2 stiffly beaten egg whites 
2/3 C. corn syrup — 1 t. vanilla 
% C. water 1 C. broken walnut meats 


Combine sugar, corn syrup and water. Stir over low heat until sugar 
dissolves. Cook to light crack stage (270°F.). Slowly pour over egg whites; 
beating constantly. Beat until mixture holds its shape. Add flavoring and 
nutmeats. Drop from teaspoon on waxed paper. 1% C. chopped cherries 
may be added; or with nutmeats as they are sprinkled on. 


FUDGE 


1 Ib. confectioners sugar 1 T. butter 
1% bar chocolate 1 small can evap. milk 
Boil 10 minutes. Add % t. vanilla, 2 heaping T. marshmallow cream. 


Beat & minutes. Add nuts if desired just before turning out. 
—IlFNlossie Kersey Knudson. 


CARAMELS 
1% C. condensed milk % C. lt. corn syrup 
2 C. light brown sugar 1% C. butter 
¥y t. salt % t. vanilla 


4% C. chopped nuts F } : 
Cook slowly, stirring constantly until 246°F. (firm ball in cold water) is 


reached—all the ingredients except vanilla and nuts. Pour in greased 8x8x2 
pan and let stand 24 hours. Turn out on waxed paper. With sharp knife 
cut quickly into small squares. Wrap each in wax paper. Makes 214 pounds. 

CHOCOLATE CARAMELS—3 squares chocolate put in pan with other 


ingredients. ; —Flossie Kersey Knudson. 
PEANUT BUTTER FUDGE 
2 C. sugar 1% C. Pet milk diluted with 2 T. water 


Mix these in saucepan. Cook slowly, stirring occasionally, to 236°F, or 
until a few drops form a soft ball when dropped into cold water. Remove 
from heat. Cool without stirring until hand can be held comfortably on bot- 
tom of pan. Add 1/3 C. peanut butter, 1 t. vanilla, 1 T. butter. Beat until 
smooth. Pour into greased pan 8x8” and cut into squares when cool. Makes 
3 dozen pieces. —Betty Ross. 


CANDIED ORANGE PEEL 
Remove peel from four oranges in quarters, cover with cold water, bring 
to boiling point, and cook slowly until soft. Drain, remove white portion, 
using a spoon, and cut yellow portion in thin strips, using scissors. Boil 1% 
cup water and 1 cup sugar until syrup will thread when dropped from the 
tip of spoon. Cook strips in syrup five minutes, drain and coat with fine 
granulated sugar. —Mrs. Charles J. Hunt. 
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PEANUT BRITTLE 


1144 C. parched peanuts 1 C. sugar 
14, t. soda 1% C. white corn syrup 
YC. Pet milk diluted 

with %4 cup water — 

Spread peanuts on bottom of greased shallow pan. Cook sugar, soda, 
syrup, milk, water to boiling point, stirring constantly. Continue cooking 
more slowly until a few drops become brittle when dropped in cold water. 
Add 1% T. butter. Pour over peanuts at once. With 2 spoons spread quickly 
into a thin sheet. Break into pieces at once. —Betty Ross. 
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Pickles, Preserves,Ete. 


HOT PICKLES 


16 ripe tomatoes 1 C. sugar 
4 onions 1 C. vinegar 
4 small hot peppers % C. salt 
Grind the ingredients together or chop fine and seal in can without 


cooking. . —Mrs. Bertha White. 


PEACH PICKLE 
1 gallon peaches 2 Ibs. sugar 
1% pts. vinegar yy t. salt. 
1 T. mixed spices 
Make syrup of sugar, vinegar, spices and salt. Add peaches, cook until 


they stick tender. Place in sterilized jars, fill with syrup and seal. 
—Mrs. T. F. Higgins. 


CUCUMBER PICKLE 


Recipe for 2 gallons cucumber pickle. 

Soak cucumbers in brine 4 days. Then soak in clear water 12 hours— 
changing water twice. Scald in strong alum water (about 1 T. full) Let stand 
1% hour. Remove from stove and soak in cold water 1 hour; or until free from 
alum. 


4 lbs. brown sugar 2 t. ground mustard 

2 qts. vinegar 2 t. pepper 

2 t. tumeric 1 t. allspice 

2 sticks cinnamon 2 t. cloves 

6 pieces white ginger 

Cut cucumbers into 1” pieces and cook until pickle is clear. More often 
I put cucumbers in jars. Boil syrup and put over pickles; let stand with 
top screw loose for 24 hours. Then pour off syrup, let come to boil and 
pour over pickle again; third day repeat and seal. In about 10 days pickle 
is ready to use, but the longer kept the better the pickle. 
—Mrs. S. R. Jordan. 


8-DAY CUCUMBER PICKLE 

ist day: 1 peck of small or sliced cucumbers. Cover with cold water and 
leave for 24 hours. 

Qnd day: Drain, add 2 C. salt and cover with boiling water. Let stand 24 
hours. 

3rd day: Boil water enough to cover cucumbers. Add 8 oz. alum. Let stand 

’ 24 hours. 
4th day: Drain, heat to boiling point 8 qts. water and 1 qt. vinegar. Pour 
over cucumbers. Let stand 24 hours. 

5th day: Drain and reheat liquid. Pour over cucumbers and let stand 24 
hours. 

6th and 7th: Repeat same as 5th day. 

8th day: Drain well. Pack in jars. Pour over them syrup made of 5 C. 


sugar, 5 C. vinegar, 1 rounded tablespoon mixed spices. 
—Mrs. John Kirkman. 
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PICKLED BEETS 


1 peck beets 1 C. sugar 
1 gal. vinegar 1 T. pickling spices 
Put vinegar, sugar and spices into kettle and boil about 3 minutes. Boil 


beets until tender, peel and slice, pour into vinegar and boil 15 minutes. Put 
into cans and seal. —Mrs. Sarah Cagle. 


SWEET PICKLED BEETS 
Wash and be careful not to break the skin. Put into slightly salted hot 
water and boil until they can be easily pierced with a fork. Remove to pan 
of cold water. Rub off the skin and cut off a slice from top and bottom; 
then cut in any desired shape. Put into jar and pour over them boiling 
vinegar which has been seasoned to taste with sugar. Add six cloves and 
twelve peppers to each qt. of vinegar. —Mrs. Alice Briggs. 


AUNT NELLIE’S FACTORY PICKLE 

Two gallons split cucumbers. Soak 7 days in salt water—1 pt. salt, 1 gal. 
water. 8th day—pour off salt water. Cover with boiling water. 9th day 
—Ffresh boiling water and 1 T. powdered alum. 10th day—Heat to boiling: 
8 C. sugar, 2% pts. vinegar, 2 T. celery seed, 4 sticks cinnamon. Pour over 
cucumbers. iith day—Reheat mixture and pour over cucumbers. 12th day 
—Pack cucumbers in fruit jars. Reheat vinegar mixture. Pour over cucum- 
bers and seal. | ; —Mrs. Worth Trogdon. 


SWEET MIXED CUCUMBER PICKLE 


2 qts. sliced cucumbers 1 qt. vinegar 
1 large onion 1 sweet green pepper 
Let stand over night and rinse. 1 large T. salt 
1 t. white mustard 2 C. sugar 
Few whole cloves 1 t. tumeric 
Bring to boil and seal. —Mrs. Nettie Berry. 


SWEET CUCUMBER PICKLE 


12 large sour pickles sliced 2 t. whole cloves © 
3 t. celery seed 6 C. sugar. 
3 t. white mustard seed 


Place pickles and spice in erock. Cover with sugar. Ready in 2 days. 
Use no vinegar. Best tie spice in. bag. 


SACCHARIN CUCUMBER PICKLE 


% gal.. vinegar 1 t. saccharin 
% C. salt 


Soak cucumbers few hours or over night in cold water. Wipe dry. 
Place closely in jar. If vinegar is real Strong, add some water. Dissolve 
Salt and saccharin in vinegar. Cover cucumbers in jar. Seal jar air tight. 
Keep any vinegar left over for pickle to be made later. —Mrs. C. O. Riley. 


CHOW-CHOW 
4 qts. chopped cabbage 114 pts. sugar 
4 qts. chopped green tomatoes 4 green sweet peppers, chopped 
1 qt. chopped onions 3 T. salt 


Cover with vinegar. Boil 1 hour. Pack and seal. 
—Mary Lace Fields. 
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MUSTARD PICKLE 


1 qt. cucumbers 1 qt. celery 
1 qt. green tomatoes 1 qt. cabbage 
1 qt. onions 6 green sweet peppers 
Cut fine and let stand in salt water over night. 
DRESSING: 
2 qts. vinegar 6 T. ground mustard 
1 C. flour 1 T. tumeric 
1 T. celery seed 4 T. white mustard Seed 
4 C. sugar 


Drain vegetables and wash again. Drain well and add to dressing. Bring 
to good boil. Stir constantly. Can and seal. 


SWEET CHOPPED CUCUMBER PICKLE 
Cut ends off 4” cucumbers then quarter. Put 2 gallons chopped cucum- 
bers in pan and cover with boiling water, adding 1 t. ginger. Let stand in 
ginger water one-half hour. 


TAKE: 
2 qts. vinegar 3 T. tumeric 
% pk. mixed pickling spices 1 t. alum 
4 C. sugar 


Put in kettle and let come to boil. Take cucumbers from ginger water 
and drop into boiling mixture. Let simmer a few minutes. Pack and seal. 


Makes 6 qts. pickles. —Mary Lace Fields. 
TOMATO CATSUP 
1 pk. ripe tomatoes— 12 lg. onions ground 
cook and sieve 1 C. sugar (scant) 
1 qt. vinegar 2 t. red pepper (4 if you 
% C. salt like it hot) 
% box pickling spices 1 hot pepper—cut fine 
Makes about 8 pints. —Mrs. BE. D. Idol. 
TOMATO CATSUP 
-6 qts. sliced tomatoes 8 pts. vinegar 
6 qts. large onions 3 T. salt 
2 or 3 hot peppers . 3 T. sugar 
“Cook until tender. Strain and cook until thick. Bottle when cold and 
seal. —Mrs. Callie Swaim. 
PEPPER HASH 
12 green sweet peppers 3 C. vinegar 
12 red sweet peppers 2 C. sugar 
12 onions 4 T. salt 


Grind peppers and onions. Cover with boiling water and let stand five 
min. Then take 3 cups vinegar, 2 C. sugar and 4 T. salt. Strain water from 
peppers and pour above seasoning over them. Put this mixture on stove and 


when it comes to boil, boil 80 minutes. Put in jars, seal with paraffin. 
—Mrs. H. T. Martin. 


PEPPER HASH 


12 sweet red peppers 1 qt. apple vinegar 
12 sweet green peppers 1 C. brown sugar 
12 medium size onions 2 t. cloves 

3 T. salt 2 t. cinnamon 


Chop peppers and onions very fine. Add salt and allow mixture to sim- 
mer for 10 min. Drain, and add vinegar, sugar and spices. Boil mixture 
and seal immediately. —Mrs. Lynn Hunt. 
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TOMATO RELISH 
1% pk. ripe tomatoes 3 onions 
(peeled) . -8. sweet- peppers ( green) 

Chop all very fine and ADD: 1 tes salt. ee Ogata: in bag over night. 
Then add: a2 A GATES FE 
2 T. white mustard cod 1 a white puede 
1 pt. strong cider vinegar 
A little red or black pepper is desired. ry 
This relish is not to be cooked. Lites —Mrs, H. T. Martin. 


DIXIE RELISH 


1 gt. chopped. cabbage Ae yy 1 pt.. chopped green peppers 
1 pt. chopped red peppers _ HONE (sweet) 
faeces ~~ <1 pt: chopped white onions 

: at t ' %C. salt. 


‘Distribute anit over these a let stand 4 hours-in ite Neri (not 
metal). May stand over night. Squeeze in muslin bag until they are free 
from juice. Place in pencela lr lined kettle with : 


4 T. mustard seed ~~ eo shea Bea 
2A84 Me joan acine nics Gate kde bale Leninecounas allspice. 
pants Villco ae. -< eere err ge Sane gee “1 T. unground cloves 
- 1% Ib. sugar’ este Sie ato, 1 T. stick cinnamon °: 
“Tie spices in’bag. Boil mixture and spices for 10 min., or a little longer. 
Pour in jars. Seal while hot... -. wary gers itt Kate Hunt Kirkman. 


__ FRESH GARDEN RELISH ~ , 
6 lbs. eabbtige” 10 med. carrots 


-(12-C. chopped) % C. salt 
6 green peppers 6 C. vinegar 
2 red peppers __ ‘ 6 C. sugar 
12 small onions v 1 T. mustard seed 


Put vegetables through ° food chopper, using’ coarse blade. Mix in salt 
and let stand 2 hours. Drain. thoroughly. Combine with sugar, vinegar, 
and mustard-seed. Seal in sterilized: jars.. Do not cook! _ Makes.9 pints. 

—Mrs. C. W. Chase... 


LINDBERG RELISH 


2 med. size heads cabbage 8 red or green peppers 
8 med. size carrots 12 med. onions. “ 
' Grind all vegetables’ in food chopper and add % C. salt. Let ‘stand 2 


hours. Drain. Mix with 83 pts. vinegar, 6 C. sugar, 1. t. mustard seed, 1 t. 
celery seed. This relish requires: no cooking and need not be sealed. If you 
like, add mayonnaise for sandwich relish: —Mrs. Fentress. 


PEAR RELISH 


1 gal. pears 2: lbs. sugar 
1 gal. onions - 1 t.-.allspice, | 
4 lbs. cabbage Cinnamon: Abd cloves 


1 qt. vinegar 
Grind onions, pears and cabbage with coarse knife of Sinema ees Add 


vinegar, sugar and spices. Cook until fruits are tender.. Drain all juice off. 
Pack into clean hot jars and seal at once. —Gladys Tucker. : 
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“PEAR ‘RELISH 


+d pk: ‘pears - Bah 5.€.. vinegar: ; 

s large onions ~ ae Me 2 Ibs. Bae aedahrrvwll preferred 

4 red-or green sweet. peppers Red: hot pepper.as desired 

Mix spices to -taste. ::Grind:all above in coarse food: chopper and boil for 
one hour. ~ oo  S=Mrs.-C.-O. Riley. 
HONEY CORN RELISH 

9 C. fresh corn 3 C. cider vinegar 

3 C. chopped:cabbage::°)< 22)... 44°C: sugar 

3 C. chopped celery | . % C. salt 

1 C. chopped sweet red 2 4-7 dry mustard 

pepper sedal cas 1 T. each tumeric, and | 

3 C. chopped: onion © celery seed 
“A 8 Bo. “chepped - icteart icin ) oe ear CO. honey: 
“eis. 2 «=» 2.C. chopped green pepper. ©-..1 ©. water. -- 


_Mix, vegetables, add other ingredients combined in order given. Bring 
to boil. Cook slowly 15 min. Seal in hot sterilized jars. Makes 9 pints. 


BAKED APPLE BUTTER 
Cook es qts. quartered and cored apples in 3 C. water until soft. Force 
through colander. Add 1 C. cider, 5 C. sugar, sy t. ea. ‘cinnamon and allspice, 
and i T. _ cloves. ‘Cook in ‘slow oven 6 hours, stirring every half hour. Seal 
in hot sterilized glasses. “Makes 10 six- -ounce | glasses. 
pgs —Home Economies Dept, P. G. H. S. 


a “3 - STRAWBERRY PRESERVES 
Put 1 ae sugar with a little water. Cook until it becomes a thick syrup. 
Add 1 pint of berries. Let come to boil. Add another pint of sugar and 
bring to boil. Alternate first the sugar then the berries, letting each reach 
boiling point before adding the other. Continue one at a time, not using 
over one gallon. Boil hard 20-30 minutes. Let get cold before canning. 
—Mrs. Pryor Sillmon. 


STRAWBERRY PRESERVES 
Two quarts berries. Pour boiling water over berries and let stand 5 
minutes. Drain. Add 2 cups sugar and after bringing to full boil, boil 5 
minutes. Then add 3 cups sugar and bring to boil and boil 10 minutes. Let 
stand for 24 hours and seal cold. In the meantime, skim if necessary. 


SUN-COOKED STRAWBERRIES 
Weigh strawberries. Use strawberries and sugar of equal weight. Put 
layer of sugar and layer of berries in kettle and boil five minutes. Put in 
shallow pan and set in sun three days, or until syrup is thick. Cover pan 


with cheesecloth to protect from flies. Pack in jars and process 15 minutes, 
—Mrs. Joseph P. Shore. 


GREEN TOMATO MINCEMEAT 


- 


16 i, 


1 pk. green tomatoes—ground 1 t. salt 

1 pk. apples—chopped 1 t. cinnamon 
5 lbs. brown sugar 1 t. cloves 

1 pt. vinegar Y% lb. butter 


2 lbs. raisins 
Drain tomatoes. Cook all together until tender and can. This makes 8 


quarts. I like this “as is”; or you can add some left-over meat to your pie. 
_—Mrs. E. D. Idol. 
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ENGLISH MINCEMEAT 


3 lbs. chopped apples 2 lbs. mixed candied peel 

1 yb. raisins 1 lb. suet 

1 Ib. seedless: raisins «Rind and juice of 2 lemons 
1144 Ibs. currants © Spices to taste d 


_1 Ib. brown sugar 
Boil until tender over low heat, PEANUT AER 


_ WATERMELON MARMALADE 


4 C. ene watermelon rind -3 lemons 
4 apples. 4 ©. sugar 
2 oranges - 2% C: water 


Chop rind, peel and chop apples. Chop oranges without peeling. Add 
juice of lemons. _ Mix and cook until thick. About 2% hours. Makes 6 large 
glasses. ae . ea Dette —Mrs. bi D. Idol. 


‘GOLDEN MARMALADE 


Slice thin 6 oranges and 3 lemons. Remove seeds. Cover sliced fruit 
with water and let stand. over night. Next morning boil fruit and juice 45 
minutes. Let stand over night again. In the morning measure and bring to 
boil. Add 114 times as much. sugar as fruit. Boil 45 minutes. Just before 
removing from fire, add 1 C. lemon Juice. ‘Seal in glasses. Makes about 
18-20 fe FS i rE Fs airs. J. i as Drach. 
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Helpful Hints 


SUBSTITUTES FOR SUGAR 


1 cup sugar equivalent to the following: 
MOLASSES—1 cup 

MAPLE SYRUP—1% cup; reduce liquid by 1%. 
HONEY—1 cup; reduce liquid by 

CORN SYRUP—1 cup; reduce liquid by %. 


A little boiling water added to an omelette as it thickens will prevent it 
being tough. 


A little tissue paper in the bottom of the cookie jar will keep the cookies 
crisp and good. . 


Hot milk and a little baking powder used in mashed potatoes will make 
them whip up nice and fluffy. , 


A small lump of butter added to rice or dry beans while cooking will pre- 
vent them from boiling over. 


To keep icing soft, add a pinch of baking soda to egg whites before beat- 
ing them—proceed as usual. 


Use a little ammonia in the dish water while washing glassware. It will 
add sparkle. 
Place a small piece of camphor in the silver chest to prevent tarnish. 


«Equal amounts. of turpentine and linseed oil mixed together will remove 
white stains on furniture caused by water. 


Rats and mice may be driven away by putting potash into holes or where 
they are likely to go. 


Milk added to the water with which oilcloth or linoleum is washed, will 
give it new luster. 


In making fruit pies, the sugar should not be put on top, but between the 
layers of fruit. Sugar next to the top erust toughens it. 


In putting pots to soak, fill with cold water and place on eabinet—do 
not put back on hot stove, it will make them harder to clean. 


Lemon juice and salt will remove iron rust. 


A strong, unsweetened lemonade taken before breakfast, will prevent and 
cure sick headache. 


A pinch of borax cooked in starch will make the clothes whiter and stiffer. 


If a generous amount of salt is sprinkled over a rug before sweeping it 
wili prevent dust flying, and add fresh color to the rug. 


To dispel unpleasant odors of cooking, etc., put half an orange peel 
sprinkled with cinnamon on a hot stove. 
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RUBBER HAIR CURLERS! Cut soft fruit jar rubber rings in halves. 
Cut half inch slit in one end and sharpen other end. Roll hair and slip 
sharpened end through slit. 


To remove stain from dish towels and wash cloths, boil in Jemon rind 
left from tea or other uses. 


Lemons dropped in boiling water for one minute will grate much more 
easily and add more juice. 


A pinch of cream of tartar will keep whipped egg whites from falling. 


A little unbeaten egg white brushed on the lower crust of a fruit pie will 
keep juice from soaking through. 


Remove grease from top of soup by putting a lettuce leaf into pot. This 
will absorb all the grease and can be removed as soon as it has served its 
purpose. 


Put Varnish on much used cabinet doors. 
Boiling water added to cloudy tea will clear it up. 


Heat cocoanut in oven before breaking open—it will peel much easier. 


A GOOD TOOTH POWDER 
2 parts precipitated chalk (from drug store). 
1 part bicarbonate of soda (plain baking soda) 
3 or 4 drops of extract of peppermint or oil of peppermint. 


Little powdered sugar. Mix well sifting several times. Keep dry and use 
as any other tooth powder. 


COLD PROCESS SOAP 
5 lbs. clean grease 1 T, borax 
1 quart cold water 1 T. ammonia 
1 ib. Bobbitts Potash 


Use concentrated lye if this Potash not available. 

Dissolve lye in water, add borax and ammnia. Melt the grease and add 
lye solution gradually, stirring constantly until the mixture is about the con- 
sistency of honey. Pour into molds, pans or boxes. Let stand 48 hours. 
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